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GREATER © 
PNVELDS 


STALEY’S SOYFLOUR gives you far gpet 


yields because it absorbs 2)4 timed its 


weight in moisture and retaineNe 


smoking. There is no change necessd MJ 
your regular cooking or smoking schedule— 
only extra spice is necessary because of the 


large increase in yield. 


ORDER FROM YOUR JOBBER 
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ESPECIALLY PROCESSED FOR MEAT PACKERS 
by A-E-STALEY MFG. CO. DECATUR, ILL. \ 














VACUUM MIXING 


Makes you'r casing dollars 
-T-R-E-T-C-H 


One of the many advantages that vacuum mixing offers is an important saving on 
casing expense. By removing air from the sausage emulsion, the finished product 


becomes firmer and more condensed, requiring fewer casing per batch. 


In addition to this saving, vacuum mixing provides the best possible protection 
against the losses that can occur through spoilage resulting from the presence of air 
in the finished product.— And the improvement in quality, resulting from more 
thorough distribution of flavoring and spices, means more satisfied customers, more 


sales and more profits. 


All of these advantages combine to make vacuum mixing one of the most im- 


portant recent developments in sausage making procedure. Let a Buffalo repre- 





sentative explain just how vacuum mixing can mean 


extra dollars to you. 


JOHN E. SMITH’S SONS CO. 


50 BROADWAY e BUFFALO, N. Y. 


CHICAGO ° DALLAS ° LOS ANGELES 
BROOKLYN ° BOSTON 
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prefer the meat with 
THE GOOD COLOR” 





In fresh sausage Cerelose protects the desired color. In all kinds | 
of sausage Cerelose, pure Dextrose sugar, helps to develop that 
good color. Many meat packers are enthusiastic in their praises i 
of Cerelose. They recognize that this pure Dextrose sugar is an . 
aid in the fixation of color. They also appreciate its economy. 


For further information write: | 


CORN PRODUCTS SALES COMPANY 
333 NORTH MICHIGAN AVENUE 
CHICAGO, ILLINOIS 
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in Weeks to Come | THE NATIONAL PROVISIONER 


PERATING, — merchandis- ‘ = c . 
ing, legislative and eco- The Magayine of the Meat Packing and lied Industries 
nomic developments in the meat 
packing industry in 1939 will be 
reviewed in the issue of Febru- 
ary 17. The meat industry is get- 
ting ready for the starting gun Volume 102 FEBRUARY 3, 1940 Number 5 
in the sausage campaign—local 
meetings are scheduled and ma- 
terial has been prepared for dis- 
tribution to dealers. You’ll want 
to keep up with the latest cam- 


paign news in THE NATIONAL J This J 
PROVISIONER. ft J AVSALE 
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For information on rates and service address REFRIGERATION 
by Pang Provisioner Daily Market Service, 
. Dearborn st., Chicago. 
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KROGER CUTS 
REFRIGERATION COSTS 


... with efficient CORK insulation 


Armstrong’s CORKBOARD insulates modern cold storage 
rooms for Kroger Grocery and Baking Company 











HEN the Kroger Grocery and Baking 

Company planned new cold room facilities 
for their huge Warehouse Market, Cleveland, 
they made sure of efficient, low-cost refrigeration 
by completely insulating each room with Arm- 
strong’s Corkboard. 

These storage rooms are equipped to “tender- 
ize” meats by the recently developed Tenderay 
Process. For this process Kroger maintains 
humidity between 85% and 90% and conse- 
quently an insulating material highly resistant 
to moisture was needed. And that’s why Arm- 
strong’s Corkboard—the insulation that is 
naturally moisture-resistant—was used. 

This pure cork material presents an effective 
barrier to the passage of heat. That conserves 
costly refrigeration and helps to control process- 
ing temperatures within narrow ranges. In addi- 
tion, Armstrong’s Corkboard is fire-resistant, 
strong, and long-lasting. Some installations made 
as long as thirty years ago are still giving 
efficient service. 

Call on Armstrong’s Contract Service when- 
ever you plan low temperature insulation. 
Experienced engineers and skilled workmen can 
assure you a highly efficient installation for 
maximum operating economy. Meantime, write 
for free literature to Armstrong Cork 
Company, Building Materials Division, ® 
952 Concord Street, Lancaster, Pa. <& 








Interior view of the new meat 
cooler in the Kroger Grocery 
and Baking Company’s 
Warehouse Market, Cleve- 
land, showing Armstrong’s 
Corkboard on the ceiling, 
pillars, and walls. 


In the new TENDERAY 
Process, beef carcasses are 
first placed in this ageing 
room which is maintained at 
60° F., and a_ relative 
humidity of 90%. Because of 
this high humidity, Westing- 
house Sterilamps were in- 
stalled to prevent mold 
growth. Moisture-resistant 
Corkboard completely ingu- 
lates this cold room. 


The final step in the 
TENDERAY Process is to 
place beef in this holding 
room maintained at 35° F. 
and a relative humidity of 
85—90 %. Here again, Steri- 
lamps are used to halt mold 
growth. Efficient Armstrong’s 
Corkboard Insulation keeps 
refrigeration costs at a 
minimum the year round. 
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SAUSAGE CAMPAIGN 
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FEBRUARY 19 TO MARCH 16 


Four big weeks of selling backed 
by color advertising where peo- 
ple will see it— Life Magazine. 
(It’s estimated that 19,900,000 
people see each issue.) First ad 
(double-page) February 26 issue 
—reaching consumers Friday, 


February 23. 
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*That good pork sausage in 
those good natural casings 
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spread on Pork Sausage Links... February 23 in Life 


Magazine. Read below what is being done and 


what you are to do in the biggest Pork Sausage 
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There are two major parts to 
this job 

—one to be done by meat 
packers, sausage makers, and 
their salesmen 

—the other to be done by 
retailers with their trade. 

This is a fast-hitting cam- 
paign. To get the most out of it 
everything must be done right 
and done on the dot. Here’s the 
activity calendar. 





FEB. | Rally Week Starts 


‘ Sales meetings... 
Salesmen get story 











in history. 
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and materials. Manufacturing 
Departments get schedules. 
Meat packers, sausage makers, 
and salesmen get set to go. 





FEB. | Salesmen Start Out 
7 They tell the story to 


their retail customers. 
They arrange for Pork Sausage 
Promotional Features, take 
orders for pork sausage links 
and tie-in materials. 














FEB. | Pork Sausage Month 


19 Starts 


Retailers build dis- 















INSTITUTE OF AMERICAN MEAT 
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plays, put up banners and start 
the big Pork Sausage Push. 





FeB. | First LifeAdAppears 


23 


power. 

Note to retailers—Don’t wait 
for your pork sausage supplier 
to tell you this story. Ask him 
for it. Be sure to display 
link pork sausage during the 
entire Pork Sausage Month. 
You can increase your entire 
meat business by tying in 
with this basic promotion. 


Full of appetite 
appeal and selling 
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HE meat’s inside your processing 
room. You are outside. You 
haven’t had to run in and out to 
keep track of it. Fact is, you can’t 
even see the meat. Yet you know 
its exact internal temperature every 
moment. What’s more, you have a 
running record of it that perma- 
nently registers the temperature all 
during boiling, smoking, or “‘tender- 
izing,” and instantly charts the tem- 
perature rise. 


You always know what’s going on 
when you use the Taylor Internal 
Meat Recording Thermometer in 
your meat processing. Just insert 
the skewer-shaped thermometer bulb 
in the meat (it inserts easily, like 
any skewer). The sensitive bulb re- 
acts to the slightest temperature 
variation—through the flexible cap- 
illary tubing, the exact internal 
temperature is transmitted and writ- 
ten on the Taylor Recorder chart 
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outside the processing room. Highly 
sensitive bulb, tubing, and its sturdy 
protective “armor” are stainless steel. 
They won’t corrode. 


Another good thing: You never 
have to worry if the connecting tub- 
ing should have to pass near a steam 
pipe or refrigerating coil on its way 
from meat to recorder. The recorded 
temperature will be absolutely accu- 
rate. The Taylor way. 


Use the Taylor Internal Meat Re- 
cording Thermometer to insure better 
processing—and more uniform prod- 
ucts. In other words, use it to get 
MORE PROFITS. Find out all you 
should know about it—today—by 
getting in touch with a Taylor repre- 
sentative. Or write Taylor Instru- 
ment Companies, Rochester, N. Y. 
Plant also in Toronto, Canada. Man- 
ufacturers in Great Britain: Short & 
Mason, Ltd., London, England. 








This Taylor Internal Meat Recording Ther- 
mometer outside your processing room instant- 
ly registers and records exact temperature of 
the meat inside. (Just hang the skewer-shaped 
bulb loosely in room to get room temperature.) 
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Indicating # Recording Controlling 





TEMPERATURE, PRESSURE, FLOW 








and LEVEL INSTRUMENTS 
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GOING TO USE THE HEADLINE 


‘LUMARITH 
PROTECTOID 


BRINGS HOME THE J, 
BACON , 


Am so we won't use it. We won’t 
even mention such a phrase as “bringing home the 
bacon”. But we might hint that the bacon wrap you 
see above does a swell job in bringing home the sales. 

Allison’s Bacon, packed down South in Chattanooga, 
goes to market in a smooth, slick printed wrap of . 
Lumarith Protectoid—a wrap that keeps appetite 
appeal alive on any meat counter! 

This marvelous transparent material never shrinks 
or wrinkles. It permits meats to breathe. It does not 
absorb moisture. It shows less fogging under refriger- 
ation and changing temperatures. It protects against 
mold, germs and infestation. It is absolutely grease- 
proof—never becomes limp and soggy in contact with 
greasy surfaces. It meets the requirements of the B.A.I.. 

Why not confer these advantages on your package ? 
Write Packaging Division, CELLULOID CORPORA- 
TION, 10 E. 40th Street, New York City. Established 
1872. Sole Producer of Celluloid and Lumarith. 
(Trademarks Reg. U.S. Pat. Off.) 










If you are working on a Transparent 
or Plastic Package ... 
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PRAGUE POWDER 


Registered U. S. Patent Nos. 2054624, 2054625, 2054626 


CAREFUL THINKING is necessary. Treat each ham as an 
individual. Cure your hams with PRAGUE POWDER PICKLE 


LIFE MAGAZINE SUGGESTS— If you artery pump or spray pump, you will be safer with the 
PRE-PREPARED PRAGUE POWDER PICKLE. We advocate 


our “Cold Pack” ham for canning. You have a choice. 


You can choose ‘COLD PACKED’ or ‘‘PRE-COOKED” 


PRAGUE OUR 
CURED COLD 
HAM PACK 
In the February 26 issue Life Magazine hits the high mark in pan Prd 
practical advertising. Pork link” sausage, they say, should be 
on every American breakfast table. Mr. Sausagemaker, here is WAY 15-16% 
your chance to spread the good news. Select the Best Young iS SOLID SHRINK- 
Porker and tell your trade so—select Griffith Pork ‘'C’’ season- PACKED AGE 
ing and tell your trade so. Wire for a “Deep South” pork WITH 
sausage seasoning— Griffiths know the style of seasoning you 
need for the territory you serve. Much sage—little sage, pep- LESS ASK 
a and other selected flavors that have built our ‘Perfect JELLY WHY 
asoning”’ line to large dimensions. We serve the best sau- 
sagemakers in the land. Boost the Sausage Campaign! 


American packers should not be helpless in the presence of 
the strong demand for this “Cold Pack,”’ “Ready to Eat’’ 
Our PRAGUE Stainless Steel Percentage Scale canned ham. Griffith’s methods make its production easy. 
weighs correctly. You will like it. Ask for the cure—it's PRAGUE POWDER. 





PRAGUE POWDER is the only “Pre-Prepared Cure” on the 
market. Prague Powder Pickle is a positive acting “cure.” 
The practical packer is fast learning this fact. Why use sub- 
stitutes? The best is cheapest. 


You want the best cure possible. You know ‘Prague Powder” 

is the only “fused powder cure.” Think about it. Common 

Salt mixtures are not in the same class. They may be im- 

PAYS properly mixed. PRAGUE POWDER is a full boiled pickle; 
TO therefore it is always uniform. You should use the BEST. 


BE Read the story of artery pumping. See Prague Booklet. We 
CAREFUL want you to use the best Pickle Scale you can find—we think 
the Prague Percentage Scale is the best. Try out a few in 
your pumping cellar. We feel it is our duty to call your atten- 
tion to this modern piece of equipment. A Perfect Non-Cor- 
roding Scale—A Perfect Percentage:Calculator. 


The Griffith Laboratories have also invented a process for 
preparing and cooking the “‘Cold Pack’’ ham. They have 
many practical mechanical pieces of equipment that you 
could use to your advantage such as Big Boy Pumps and the 
Ham Canning Press. Also a Vacuum Hood for canned hams. 
Investigate—Come to our laboratories at any time or write us 
for information. We are practical packer assistants. 











Our Research Department finds that ‘an improved smoked ham cure" is possible and suggests artery panes 
with a mild pickle. Then rub on our Dry Bacon Mixture and let remain in vat 5 to 7 days forripening. Was 
off the salt and smoke. 


THE GRIFFITH LABORATORIES 


1415-1431 West 37th St., Chicago, Ill. Eastern Factory: Passaic, N. J. 


Canadian Factory and Office: 1 Industrial St., Leaside, Toronto 12, Ontario 
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“What will visitors think of us 
with that water messing up 
the floor,” said the BOSS. 


HE conversation is imaginary— 

but the facts are real! Here is 
what happened in a midwestern 
packing plant: It was a clean plant; 
everything was washed down thor- 
oughly after every butchering. But 
puddles of water were always stand- 
ing around the floor—messy! dan- 


Se 


WATER 

— K*\/~ SUPPLY 
PLUG 
DISC 


‘HOSE CONNECTIONS 
gerous! And costly, too, all this hot 
water being wasted. As the sketch 
here shows, the hook-up was right 
—the trouble was in the valves—the 
discs just melted away. 


Applying ordinary maintenance 
to the condition, the valves were 





“We'll have to repair those 
leaky valves again,” said the 
MAINTENANCE FOREMAN. 


SOLVED 
WITH 
PREVENTIVy 





“Preventive Maintenance,” 
said the CRANE SALESMAN, 
“has a better solution—it's 
Crane plug disc valves." 


everlastingly being repaired. The 
Foreman was sick of it all. He saw 
that Preventive Maintenance —as 
recommended by F. J. B., the Crane 
Salesman, was needed. It counseled 
the installation of valves that would 
give positive flow control even when 
operated by greasy hands: Crane 
Brass Plug Disc Valves. 


Results: (1) The problem was per- 
manently solved—no more bother- 
some valve repairs. (2) Loss of hot 
water stopped. (3) Another user of 
piping has learned the economy of 
Preventive Maintenance, and of 
looking to Crane for the right valves 
and fittings for every need, common 
or extraordinary; also of the wis- 
dom of calling in the Crane Man on 
every problem of flow control. 


* This case is based on an actual experience of 
a Crane Representative in our Chicago Branch, 


@CRANE 
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MAINTENANCE : 
































FOR TOUGH THROTTLING 
JOBS USE CRANE PLUG 
DISC VALVES 


For throttling and other severe 
piping jobs at pressures from 
150 to 350 pounds steam at 
550°F., you can’t make a better 
choice than Crane Brass Plug 
Disc Valves. 

The extra stamina of these 
Crane valves is in their disc and 
seat metals—just the right com- 
bination for highest resistance 
to cutting, wire-drawing, ero- 
sion and corrosion under actual 
working conditions. The same 
care in the selection of body 
materials, sound design, extra 
strength and perfect balance in 
every part, result in valves from 
which you may expect unusual 
performance. 

In services up to 150 pounds 
steam pressure, this Crane No. 
14%P will give 
you dependable, 
economical flow 
control—even in 
the toughest spots 
in your lines. 
Available in 
sizes up to 3 in. 









































































































CRANE CO., GENERAL OFFICES: 
836 S. MICHIGAN AVE., CHICAGO 


VALVES + FITTINGS + PIPE 
PLUMBING + HEATING + PUMPS 
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LITTLE LADY 
CAN MAKE 


Be Sure Your Sausages Have the Flavor She Wants 


..» Use ARMOUR’S NATURAL CASINGS 


other advantages, too. Careful selection insures 


@ You seldom see this customer... you don’t 
sell to her direct. 


Yet she’s the one who eventually decides your 
success. She’s Mrs. Housewife—the ultimate con- 
sumer of your products. And she’s a tough 
buyer . .. products have the qualities she wants 
or it’s just “no sale”. 

When it comes to buying sausage she thinks 
in terms of one word: Flavor—the delicious rich 
flavor that proper smoking gives. 


That’s where Armour’s Natural Casings come 
in. Their porous texture permits great smoke 
penetration ... makes sure your sausage goes to 
market with just the flavor you know will make 


it sell and sell again. 


Of course, Armour’s Natural Casings have 
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you against breakage ... accurate grading brings 
you the sizes you want and helps you to give your 
sausages an appetizing, well-filled appearance. 


We believe Armour’s Natural Casings are your 
logical choice. Phone your Armour Branch House 
today for up-to-the-minute quotations and fast, 
efficient service. 


ARMOUR’S 
NATURAL CASINGS 


ARMOUR and COMPANY, CHICAGO, ILLINOIS 
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CANNED FOOD PUBLICITY 


By DR. M. A. HOY and DR. R. W. PILCHER* 


EED of the medical, dental, nursing, home 
N economics and dietetic professions for spe- 
cial information on commercially canned 
foods has long been recognized. For many years the 
National Can- 
ners Associa- 
tion has been 
active in this 
field, particu- 
larly through 
its home eco- 
nomics divi- 
sion. Individual 
canners have 
engaged in edu- 
cational public- 
ity of this char- 
acter, with par- 
ticular refer- 
ence to specific 
or special-pur- 
pose foods. 
Entrance of 
this company into the field of professional educa- 
tional publicity of canned foods nearly five years 
ago, therefore, cannot be considered as an entirely 
new departure. However, the method of approach 
employed in this educational program, as well as its 
continuous and sustained nature, can be regarded 
as unique in an undertaking of this kind. 


In the belief that experiences gained and obser- 
vations made during the past four and one-half 
years of this advertising program would be of in- 
terest, this informal report is presented. 


During the past 10 years, every technical labora- 
tory associated with the canning industry has béen 
acutely conscious on many occasions of the critical 
professional attitude often maintained towards 
commercially canned foods. As aptly stated by 


————e 
*Research department, American Can Co. A paper read at the Meat Section 
meeting of the 33rd annual convention of the National Canners Association. 





Baker, this attitude has—in part, at least—been 
fostered by the fact that commercial canning was 
practiced as a secret for many years and little, if 
any, information was disseminated regarding this 
important method of food preservation. 

In our own case, the need of the professions for 
special infor- 
mation on 
canned foods 
has never been 
brought to our 
attention so 
forcefully as it 
was through 
contacts and in- 
quiries which 
followed found- 
ing of our nu- 
tritional labo- 
ratory in 1930 
and _ establish- 
ment of our 
home econom- 
ics department 
in 1931. 

During the next several years, as these specialized 
divisions gradually extended their operations, we 
came more closely in contact with dietitians and 
home economists and received more intimate knowl- 
edge of their attitudes and problems. In particular, 
an insight was obtained as to what these professions 
desired to know about commercially canned foods, 
especially in regard to methods of manufacture, 
their wholesomeness, and their food values. 

It will also be recalled that during the past eight 
years the consumer complaint problem has been 
somewhat acute. There is no need for an extended 
discussion of this situation here other than to ob- 
serve that in many instances the basis of complaint 
has been a rather widespread misconception con- 
cerning the public health aspects of commercially 
canned foods. 


In contacts with consumer complaints, we were 






impressed not only by the degree of 
prejudice with which many lay con- 
sumers regarded commercially canned 
foods, but also by the general lack of 
information on the part of dentists, 
physicians and nurses regarding this 
important class of foods, particularly 
with reference to their safety or whole- 
someness. 

As a result of numerous contacts and 
experiences with these various profes- 
sional people, it was decided to extend 
advertising of canned foods, sponsored 
by this company, to include specialized 
educational advertising in which the 
facts about various aspects of canned 
foods could be presented for considera- 
tion by members of these professions. 
Consequently, in 1935 the American Can 
Company’s present practice of issuing 
monthly educational releases on canned 
foods in the major journals serving the 
‘medical, dental, nursing, dietetic, and 
home economic professions was inaugu- 
rated. 


The plan of the advertising program 
has been described. Briefly, as stated 
previously, monthly releases have been 
made to those journals widely fead by 
members of the various professions. The 
general plan and policy followed since 
the beginning of this system of releases 
has been three-fold: 


Plan of Educational Advertising 


First, each monthly release must be 
factual in nature, relate to canned foods, 
and have as a basis at least one scien- 
tific report appearing in the literature. 

Second, the tone or phraseology of 
these releases should depart from that 
usually employed in food advertising, 
and must resemble more closely that 
used in scientific treatises. This re- 
quired preparation of this material by 
our research staff. 


Third, each release must bear the seal 


rr re ca A 


of acceptance of the Council on Foods 
of the American Medical Association, 
as evidence that it conforms to the rules, 
policies and general decisions of that 
authoritative body. It was felt that ac- 
ceptance of advertising material of this 
type by the council was essential, espe- 
cially since no small part of this educa- 
tional endeavor was to be directed 
towards members of the medical pro- 
fession. 

Because commercial educational ma- 
terial is sometimés very critically and 
adversely evaluated, it was felt that the 
seal of acceptance on a release would 
serve as evidence per se that any state- 
ments made therein had ample scien- 
tific backing, regardless of the profes- 
sion to which these releases would be 
made. Time has demonstrated the de- 
sirability of this course. 





SWIFT’S SAID IT WITH FRANKS 
Swift & Company’s hospitable welcome to visitors at the Canners’ get-together was in the 
form of tasty sandwiches featuring the company’s new dinner-size frankfurts with natural 
casings tendered by pineapple juice. Fresh pineapples about the room contributed the 
proper atmosphere. 
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Education, whether it be popular or 
professional, is at best a slow procedure, 
Consequently, it was agreed that the 
program would have to be of a sustained 
nature, and that decision as to our fy- 
ture course of action could hardly be 
made without at least two years experi- 
ence in the field. 


Selection of Topic Material 


At the start of this program, monthly 
releases were to be made to over 50 
dental and medical journals. These 
would include, not only the official organs 
of the national associations, but the 
journals of many state associations, as 
well. Within a few months, however, 
the nursing, hospital, dietetic, and home 
economic journals were also to be in- 
cluded. 

Since the same release would be made 
to all these publications, it was neces. 
sary to make some tentative selection of 
material for discussion before the adver- 
tising program was started. It was a 
fortunate circumstance that the in- 
terests of the professions in canned 
foods were apparently so closely allied, 
This, of course, eliminated the necessity 
of preparing specific releases for specific 
professional journals. 

Initial selection of topics for discus- 
sion in the releases had to be more or 
less arbitrary. Through past experience, 
it appeared that the most urgent pro- 
fessional needs were for fuller informa- 
tion on nutritive and public health as- 
pects of commercially canned foods. It 
seemed logical that facts concerning 
questions most commonly raised as to 
the safety of these foods, should be 
presented first. 


It was also felt that releases describ- 
ing mechanics of commercial canning 
operations should be made, since experi- 
ence had shown an active interest re- 
garding such operations, particularly 
among home economists and dietitians. 
Tentatively, it was decided to restrict 
subject matter of first twelve releases to 
discussions of nutritive and _ public 
health aspects of canned foods, and to 
commercial canning technology. 

In order to gauge professional inter- 
est more closely, each release bore a 
coupon soliciting from readers their 
suggestions of topics for future discus- 
sion. The response was generous. Al- 


though the coupon system has been . 


abandoned, each release still bears the 
notation that suggestions for future 
topics will be welcomed. 


Subjects Covered in Releases 


As responses to coupon solicitations 
began to come in, and as correspondence 
with members of the various professions 
increased, a very definite indication was 
obtained of interests of members of 
these professions in canned foods. Out 
of many hundred suggestions and in- 
quiries received during the first 12 
months, roughly 60 per cent related di- 
rectly or indirectly to the nutritive val- 
ues of canned foods; nearly 25 per cent 
bore directly on the safety of canned 
foods. The remainder covered a wide 


(Continued on page 50.) 
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MEAT CANNERS SHOW THEIR LINES 


canners who market meat prod- 

ucts and specialties in tin or 
glass containers maintained headquar- 
ters at the Stevens hotel and other Loop 
hotels to display their lines in conjunc- 
tion with the Canners’ convention and 
the varied activities of Food Trades 
week in Chicago. Hundreds of food men 
visiting the meat packers’ displays were 
greeted by “old standbys” familiar to 
the trade, new labels and containers, and 
new products developed in the unceasing 
effort to please the tastes of the con- 
sumer. 

Perhaps the outstanding trend re- 
vealed by the meat canners’ exhibits was 
the rapid swing to easy-to-serve canned 
pork specialties developed for a wide 
range of menu applications. Several of 
these meats made their initial appear- 
ance at this year’s convention; others, 
introduced but recently, were given spe- 
cial emphasis in the displays. Many of 
the packers used sampling to prove the 
merits of the specialties. 

The new products have much in com- 
mon. They require no refrigeration, and 
are recommended for every meal and 
every occasion. They may be served 
directly from the can, fried, baked, 
served alone or in combination with 
other foods. Most of them are packed 
in 12-0z. cans with wind-off key for con- 
venient opening; some are lithographed 
and others equipped with labels. 


Given Short, Catchy Names 


Their development has given rise to a 
new order of catchy, descriptive names 
with which packers hope to build identi- 
fication and repeat sales. Spam, Snack, 
Tang, Spork, Treet, Prem, Mor, Ezy- 
Serv and Redi-Meat are examples of the 
new terms with which the well-informed 
housewife must supplement her buying 
vocabulary. 

In general, the meat canners’ displays 
reflected a growing desire on the part of 
packers to market their products in 
more convenient, attractive containers; 
to make labels more accurately repre- 
sentative of product contained, and to 
provide the housewife with as much in- 
formation on preparing and serving the 
product as possible. 

Among the meat canners whose prod- 
ucts were displayed were: 

ARMOUR AND COMPANY.—High 
point of Armour and Company’s exten- 
sive display of canned meats was the 
exhibit devoted to Treet, the new all- 
purpose canned pork product. Flanking 
a giant column of cans of the product 
were two display boards dramatizing 
test results reported in 30 cities. The 
company plans to extend distribution on 
Treet to national proportions in the 
near future, with a broad advertising 
campaign. In addition to Treet, the 
company showed the full line of 
Armour’s Star canned meats. The new 
metal foil label on Star ox tongue, in 
blue, red and gold against white enamel, 


A PPROXIMATELY 20 packers and 
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Feature Ready-to-Serve Spiced Pork in 


12-0z. Cans; One-Syllable Names Popular 


drew much attention. A display of 
Armour’s dog food featured 16-0z. cans 
of product and a poster with 20 breeds 
of dogs. J. P. McFarland, manager of 
the dog food division, presided over this 
exhibit. The produce exhibit included 
frozen poultry and was under the direc- 
tion of Ray Swift, assisted by Jack P. 
Delaney and H. H. Irle. The principal 
canned meats display was directed by 
L. L. Bronson, manager of the com- 
pany’s canned food department, aided 
by his assistant, George W. Munro. 
Others from this division included W. H. 
Wittleder, G. T. Davis, O. J. Poorman, 
N. H. Mark, W. J. Milton and Harry 
Gross. 

CUDAHY PACKING CO.—Tang, the 


MOR MAKES 
ITS BOW 


E. A. Ellendt (right), 
manager of the canned 
meats department of 
Wilson & Co., explains 
the features of Mor, 
Wilson’s new  all-pur- 
pose pork product, to 
L. E. McCurdy (cen- 
ter), Bunn - Capitol 
Grocery Co., Spring- 
field, Ill., while M. J. 
Daly, special Chicago 
sales representative for 
Wilson, lends an atten- 
tive ear. Mor was for- 
mally introduced to the 
trade during the Can- 
ners’ convention. 


new Cudahy pork product packed in 12- 
oz. tins, occupied the center of the com- 
pany’s display of canned meats and 
other items, along with Ever-Ready 
cooked ham and cooked picnic. Spiced 
luncheon meat, lunch tongue, pressed 
boneless pork, spiced ham, cooked tender 
ham, veal loaf, pork sausage, silver 
souse and other items in the Puritan 
canned meat line were shown. Glass- 
packed products exhibited included 
pickled pigs feet, dainty meats and lamb 
tongues. Oleomargarine, lard, dry sau- 
sage, eggs and cheese were also on dis- 
play. Cudahy men at company head- 
quarters included Dayton Smith and 
Gus Roberts of the canned meats divi- 
sion, and J. K. Davenport, H. H. Smith, 
jr., and John R. Manella, direct sales 
division. 

DERBY FOODS.—Canned and glass- 
packed foods shown in the brilliantly 
lighted Derby Foods display included 


lunch tongue, vienna sausage, chili con 
carne, corned beef hash, spaghetti with 
meat and sauce, sliced dried beef, veal 
loaf, imported style frankfurts, pigs 
feet, lamb tongue and pigs feet tid bits. 
C. W. Beilfuss, Derby president, was on 
hand to greet visitors and show them 
the company’s line. Other company men 
present included A. O. Lane, F. E. Lyon, 
Q. D. Pierce and H. R. Clarke. 
EMMART FOOD PRODUCTS CO.— 
A new all-pork spiced luncheon meat 
packed in 12-oz. cans and said to be 
adaptable to a wide variety of uses was 
a featured item in the display of canned 
and glass-packed meat products shown 
by Emmart Food Products Co. Roast 
beef, vienna sausage, cooked corned 





beef, tripe, veal loaf, chili con carne 
and other items were shown under the 
company’s Quality and Mity-Nyce 
brands. Emmart headquarters were pre- 
sided over by J. C. Robinson of Atlanta, 
Ga., Southeastern district manager for 
the company. 

FOELL PACKING CO.—Rose brand 
products shown at the convention by 
Foell Packing Co. included corned beef 
hash, veal loaf, lunch tongue, breakfast 
sausage, chili con carne, vienna sausage, 
roast beef and cooked pork brains, in 
addition to a new spiced luncheon meat 
in 12-o0z. tin, said to be “just right—for 
a feast—for a bite.” In the glass-packed 
line were pigs feet cutlets, wafer sliced 
beef, tamales with sauce, pickled pigs 
feet and lamb tongue. Mascot dog food 
and Hot-Cha chili con carne were also 
shown. Present at the company’s head- 
quarters were William J. Foell, presi- 


(Continued on page 40.) 


Page 15 













































































Suppliers Show Many Aijds 


For Canners and Packers 


ment this year among the exhibits 

staged by the Canning Machinery 
and Supplies Association, in conjunc- 
tion with the thirty-third annual con- 
vention of the National Canners’ Asso- 
ciation in Chicago, rounded out the dis- 
plays and helped make them interesting 
and instructive for the food processor 
interested in keeping pace with latest 
developments. 

Exhibits were concentrated in Ma- 
chinery Hall and the Grand Ballroom 
of the Stevens hotel and overflowed into 
additional space. Most of the companies 
exhibiting equipment and supplies also 
maintained hospitality headquarters in 
the Stevens or other Loop hotels, while 
some concerns maintained rooms only. 
So fully were all aspects of food canning 
and its related activities represented by 
both men and equipment that a visit to 
the exhibits constituted practically an 
intensive course in food canning. 

Action was the outstanding character- 
istic of this year’s exhibits. Wherever 
the visitor turned, he was sure to find 
machinery of some kind in operation, 
or equipment and supplies being demon- 
strated. Contributing to the buzz of 
activity were lift trucks, can testers, 
bottle cappers, automatic salt tablet 
dispensers, machines for cleaning and 
grading vegetables before canning, 
speed reducers, hoists and machines 
which packed canned goods into cartons 
and sealed the cartons. 


Wide Variety of Products 


Food seasonings and colors, labels, 
adhesives, caps for glass packages, thin 
blown tumblers with applied designs, 
food processing equipment of non-cor- 
roding metals such as stainless steel, 
monel and aluminum, stainless steel tub- 
ing, sections of metal mesh conveyors, 
light-weight containers of paper for 
transporting product in bulk at mini- 
mum weight and expense—these and a 
host of other attractions greeted the 
eye of the convention visitor. 


Of particular interest to meat pack- 
ers, sausage manufacturers and meat 
canners at the convention were exhibits 
of the following firms: 


ALUMINUM COOKING UTENSIL 
CO.—New 100-lb. meat tubs of heavy 
gauge aluminum, weighing only 16 Ibs. 
and featuring welded construction 
throughout, aroused much interest at 
the “Wear-Ever” exhibit. Particularly 
useful for the sausage department and 
having numerous other meat plant ap- 
plications, the new tubs have sturdy, 
welded handles and are perfectly 
smooth, inside and out, to conform with 
BAI sanitary requirements. Aluminum 
steam-jacketed kettles, noted for rapid 
heat conduction and high resistance to 
chemical reactions to meat and other 


PR ment this year of heavier equip- 
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foods, were shown in several types and 
sizes. Other items of interest to the 
meat processor were aluminum spread- 
ing pans and smokesticks of T-section 
and Y-section design. On hand to inter- 
pret the exhibit and discuss canning and 
processing problems were George Pe- 
ters, general sales manager; T. H. Gib- 
son, industrial sales manager; M. G. 
Armentrout, advertising manager, and 
B. E. Hiles, Chicago representative. 
ALUMINUM SEAL CO.—Two cap- 
ping machines for applying closures to 
product packed in glass dominated the 
display of Aluminum Seal Co. Both 
machines were adaptable to vacuum or 
cold pack operations. One machine was 
designed to apply rolled-on seals to 
screw-top bottles, tailor-making each 
cap to an exact fit. It was shown in a 
non-automatic, single-application type. 
The other was a semi-automatic sealer 
for crimp top applications. Other prod- 
ucts shown at the “Alseco” exhibit in- 


cluded a variety of seals, shown applied. 


on actual product packed in glass, and 
a hand capper for tumblers. President 
J. E. Sharp headed the company’s con- 
vention group, among whom were D. H. 
Tilson, vice president; W. H. Wolfe, 
Pittsburgh manager, and P. Armstrong, 
Cincinnati manager. 

AMERICAN CAN CO.—Dramatizing 
the story of American Can Company’s 
varied services to the canning industry, 
a series of eight dioramas effectively 
illustrated the company’s medical cam- 
paign, research laboratories, educational 
material, professional relations efforts, 
eonvention exhibits, speaking service, 
testing kitchen and grocers’ campaign. 
Extensive accommodations were pro- 
vided for those who wished to view the 
exhibit from a comfortable chair or 
lounge. Members of the executive staff 
and sales representatives from all sec- 
tions of the country were in attendance 
with authoritative advice on any prob- 
lem related to canning meats or other 
products. Following its custom, the 
company played host to approximately 
4,500 canners on January 25 at the Chi- 
cago theater, where it presented a spe- 
cial show. Canners at the show were 
personally welcomed by Dr. H. A. 
Baker, “Canco” president. 


ANCHOR-HOCKING GLASS CORP. 
—This company and its subsidiary, 
Anchor Cap & Closure Corp., provided 
comfortable accommodations for con- 
vention guests in the Grand Ballroom 
of the hotel.‘ Demonstrated in a display 
by the closure division was the com- 
pany’s newly developed “vaper-vacuum” 
sealing machine for applying a pry-off 
type, side-sealed cap to glass containers, 
using steam vapor as a means of vac- 
uumizing. This machine, of special in- 
terest to those who pack or process in 
glass, uses Anchor-Hocking nested caps 
and is equipped with automatic gravity 


cap feed. Rapid in operation, it per. ~ 


mits adjustment of conveyor width, ~ 


container height and size of cap to be ~~ 
applied. Among the large number of 
company men present for the conven. — 


tion were W. V. Fisher, vice president ~ a 


and general manager; C. D. King, vice 


president and general manager, con- 
tainer division; S. B. DeMerell, sales © 


manager, container division; J. O. Dee. © 
gan, general manager, closure division, 
and R. B. McFarlane, sales mane 
closure division. 


CONTINENTAL CAN CO.—Comfort e 
and hospitality keynoted the exhibit of ~ 
Continental Can Co. Identified by a giant” 
revolving can and a banner captione 
“Health and freshness sealed in cans,” 
the company’s display space was de-" 
voted primarily to comfortable lounges, 
chairs and convenient tables where con- 
vention guests might relax to discuss 
canning operations or visit with friends, 
An exhibit illustrated production of a” 
can from the raw material to finished 
product, clearly showing the coating” 
processes, soldering operations and steps | 
in fabrication. Available for consult, 
tion on canning problems were a num- 
ber of company men from all sections of 
the United States and Canada, repre- 
senting the Continental executive s 
sales division, manufacturing, research, 
traffic and other divisions. 

CORN PRODUCTS SALES CO. 
convention headquarters of Corn Prod- 
ucts Sales Co. in the Congress Hotel, 7 
Dr. J. H. Buchanan, divisional sales® 
manager, and a group of executives and 
technical men were ready to discuss 
phases of canning. A display of s 
ple products canned with dextrose 
shown, in addition to samples 
Cerelose, a refined dextrose sugar which 
finds favor in the meat packing indu 
try. Among Corn Products men pres 
ent, in addition to Dr. Buchanan, wer 
J. D. Buhrer, president; Fred Mueller, 
William Gambel, Frank Himschoot, 
A. G. Peterson, R. R. Adam, J. E. Wali 
and J. H. Healy, vice presidents; R. BH,” 
De Waters, J. M. Krno, Thomas Bruce. 
and R. F. Cohee, technical sales and” 

(Continued on page 41.) Be 





Serving the Meat Canner 
(See opposite page.) 
Of the dozens of exhibits staged by ¢ 
Canning Machinery and Supplies 
tion during the Canners’ convention 
Chicago, a number were of partion 
terest to the meat canner. Some of these 
pir 1 are shown on the opposite. page 
—American Can Company. 
pera States Steel Corporation. 
3.—Heekin Can Company. 
4.—Diamond Crystal Salt Co., Inc. 
5.—Aluminum Cooking Utensil Co. 
6.—Owens-Illinois Glass Co. 
7.—Sealright Company, Inc. 
8.—Republic Steel Corporation. 
9.—Anchor-Hocking Glass Corporation 
10.—Wm. J. Stange Company. 
11.—Continental Can Company. 





The National Provisioner—February 3, 











t eis) fee af ae 


: BEES: 
a fat i pire 


ry ® = e é : 
ee Qisr e = ger? ce 
od 














WM.J.STANGE CO. 


CHICAGO 


£.0.S.icreau OF SPICE) SCASONINGS FOR ALL FOODS 
PACKED IN TIN GLASS AND DRY PACKS 


CUSTOM MADE BLENDS STANDARD MIXTURES: 
» PEACOCK BRAND CERTIFIED RS 4 ae 
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Full color advertisement to appear 
in LIFE magazine, February 26. 








VED 


The Wm. J. Stange Company approves the I. A. M. P. campaign 
to increase the consumption of sausage in natural casings, and 
expresses its willingness and desire to cooperate 100% with those 


administering the plan and those who will produce the sausage! 


Your success, as a participant in the campaign, will depend on 
your making the right product, and backing it with the mer- 


chandising ideas and material being made available. 


Our part in the campaign is furnishing Cream of Spice Season- 
ings, developed after years of experience and produced under 


strict laboratory control, to help you make a better, more uni- 


form, more flavorful sausage. 


WM. J. STANGE COMPANY 


Soluble Seasonings » Peacock Brand Certified Food Colors 
Branding Inks + Nitrite Tablets + Curing Tablets 


2536-40 WEST MONROE STREET, CHICAGO, ILLINOIS 


923 E. Third St., Los Angeles, Cal. + 1250 Sansome St., San Francisco, Cal. 
In Canada: J. H. Stafford Co., Ltd., 2l Hayter St., Toronto, Ontario 
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Sausage Drive is Organized 


For Effective Local Action 


turers, their salesmen, advertis- 

ing men and others, will tie in 
vigorously with the nation-wide adver- 
tising promotion on pork sausage links 
and liver sausage which gets under way 
with a two-page color advertisement in 
the February 26 issue of Life magazine. 

Organization for making this one of 
the most successful advertising cam- 
paigns in the history of the industry got 
under way this week with appointment 
of approximately 500 state and local 
meat packer chairmen by the Institute 
of American Meat Packers. The organi- 
zation is essentially the same as that 
which functioned successfully in the In- 
stitute’s “Feature Meat” campaign two 
years ago. 

In an announcement to local chairmen 
the purposes of the campaign were out- 
lined as follows: 

1—To increase sales of, and profits 
from, pork sausage links. 

2—To promote greater interest in 
pork sausage links among millions of 
housewives throughout the nation. 

3—To place liver sausage far beyond 
the rye bread and luncheon counter 
class. 

4—To give liver sausage a new place 
in menu planning as a more popular 
food for hot as well as cold dishes, and 
thereby effect an increase in sales, and 
return from the sales, of liver sausage. 


| EAT packers, sausage manufac- 


Arrange Local Meetings 


To attain the goal set for the cam- 
paign, local chairmen are now arranging 
their activities. It is planned that chair- 
men will hold meetings of all local meat 
packing and sausage manufacturing 
companies, branch house managers, 
sales managers and others, and explain 
details of the campaign. 

At these meetings, a complete outline 
of the material available for dealers, 
which includes a reprint of the first Life 
advertisement, a poster for window, 
counter, wall, or over-the-wire display 
(reproduced on this page), and a list 
of suggestions as to how dealers may tie 
in and cash in on this program, are 
being discussed. 


Local chairmen plan to divide their 
cities and local trade areas into definite 
and established zones which will be can- 
vassed by representatives of local meat 
packing companies. Responsibility for 
each of these zones will, in most in- 
stances, be placed on individual com- 
panies and will be under the supervi- 
sion of each individual company. 


Advertising and promotional material 
for retailers will be allocated to each 
mone and each company responsible for 
that zone will distribute the material. 
This plan should help the industry reach 
every individual retailer in individual 
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local trade areas and, therefore, every 
dealer in the United States. 


In its plan to acquaint individual meat 
packers and their sales and advertising 
organizations with details of the cam- 
paign, the Institute held two regional 
meetings this week, one in St. Louis on 
February 1, and one in Chicago on Feb- 
ruary 2. This completes the present 
schedule of regional meetings. 

Great enthusiasm for the nation-wide 
sausage advertising program now being 
launched by the Institute of American 


Meat Packers was expressed at ten im- 
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portant Institute regional meetings held 
throughout the United States during the 
last three weeks. , 

A meeting was held in St. Louis on 
February 1, with an attendance of ap- 
proximately 65, and another meeting 
was held on February 2 in the Palmer 
House at Chicago, with an estimated 
attendance of about 160. 


Meetings were held last week in Cin- 
cinnati, Cleveland, and New York. In 
addition to the regular speakers on the 
program in New York, Paul I. Aldrich, 
editor and president of THE NATIONAL 
PROVISIONER, addressed the meeting. 

H. R. Davison, vice president of the 
Institute, outlined the plan of the cam- 
paign to members at four meetings on 
the West Coast and one in Denver. 

Speakers on the program for meet- 
ings in the East and Midwest were Wes- 
ley Hardenbergh, president of the Insti- 
tute; George M. Lewis, director of the 
Institute’s Department of Marketing; 
W. R. Kinnaird, member of the Insti- 
tute’s advertising sub-committee, and 
H. A. Armstrong of the Institute’s Sau- 
sage Division. 

The series of advertisements to ap- 
pear in Life magazine during the next 





few months will reach approximately 20 
million readers each week. Strong sup- 
port from local chairmen and meat 
packers’ salesmen should create enthusi- 
astic dealer response. 

However, the Institute points out that 
this campaign will be successful to in- 
dividual companies only insofar as each 
cooperates in pushing quality pork sau- 
sage and quality liver sausage. This 
nation-wide institutional campaign, 
which will represent combined efforts of 
individual meat packers, also can be- 
come an individual campaign if mem- 
bers will direct their efforts to promo- 
tion of their own individual link pork 
sausage. 

The Institute points out that adver- 
tisements and sales ads will sell and 
create demand for pork sausage, and the 
vigorous cooperation and selling efforts 
of salesmen and dealers will determine 
how much of each individual company’s 
pork sausage will be sold during the 
campaign. 


Individual Cooperation Needed 


The organization arranged by the In- 
stitute undoubtedly will effect a record 
increase in consumer interest in pork 
sausage and liver sausage. Meat 
packers, sausage manufacturers, their 
advertising men and sales managers, are 
being urged by the Institute to stress 
the importance of the campaign to their 
own representatives and push the sale 
of pork sausage and liver sausage as it 
never has been pushed before. 


During the period of the campaign 
news about pork sausage links and liver 
sausage will appear on home economics 
pages. Photographs, recipes, and new 
ideas will be brought to the attention 
of newspaper readers throughout the 
country. The combination of national 
advertising, point-of-sale displays, and 
individual. company promotion should 
place pork sausage and liver sau- 
sage on the tables of America’s millions 
of meat consumers more often during 
the next several months. 


5 MILLION LBS. LARD BOUGHT 


Federal Surplus Commodities corpo- 
ration purchased 4,891,000 Ibs. of lard 
on February 1, according to informa- 
tion received by the Institute of Ameri- 
can Meat Packers. Companies receiving 
awards were announced as A. Fink & 
Sons, Inc., Newark, N. J.; Armour and 
Company at Columbus, Kansas City, 
Chicago, E. St. Louis, Omaha, and St. 
Paul; Oscar Mayer & Co., Chicago and 
Madison, Wis.; Hygrade Food Products 
Corp., Detroit; Dold Packing Corp., 
Buffalo; Cudahy Bros. Co., Cudahy, 
Wis.; Chas. Sucher Packing Co., Day- 
ton, O.; Home Packing Co., Toledo, O.; 
Hughes-Curry Packing Co., Anderson, 
Ind.; Rath Packing Co., Waterloo, Ia.; 
Kingan & Co., Indianapolis; Leaven- 
worth Packing Co., Leavenworth, Kas.; 
John Morrell & Co., Ottumwa, Ia.; 
Keefe Packing Co., Arkansas City, 
Kas.; C. F. Vissman & Co., Louisville, 
and Swift & Company, Chicago, 
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Meat Canners Get Facts on 


Problems at NCA Convention 


show—the convention of the Na- 

tional Canners Association and the 
conventions and conferences of allied in- 
dustries, including the Canning Machin- 
ery and Supplies Association, National 
Food Brokers Association, bakers, pickle 
packers, macaroni manufacturers, sugar 
brokers and wholesale and retail grocers 
—closed one of its most successful 
week’s engagements in Chicago on Fri- 
day, January 26. In excess of 15,000 
men and women were in the city to 
attend the various meetings. 

One of the highlights of the gathering 
was the optimism everywhere evident on 
business conditions in 1940. Last year 
was a fairly prosperous one for the 
canning industry. Its products moved 
well and burdensome stocks were well 
cleaned up. The industry starts the new 
year, therefore, in a comfortable posi- 
tion and is anticipating a good demand 
at profitable prices. 

Exhibits of canning machinery and 
supplies outnumbered those at the 1939 
convention. They filled all of the space 
originally allotted to them in the ground 
floor exhibit hall and lounges of the 
Stevens hotel, and overflowed into two 
elevator lobbies. Displays of interest to 
meat packers are described and illus- 
trated in this issue. 


Officers Elected 


The National Canners Association 
elected the following officers: President, 
H. F. Krimendahl, Crampton Canneries, 
Inc., Celina, O.; first vice president, 
Robert C. Paulus, Paulus Bros. Packing 
Co., Salem, Ore.; second vice president, 
Alfred W. Eames, California Packing 
Corp., San Francisco, Calif.; secretary- 
treasurer, Frank E. Gorrell, Washing- 
ton, D. C. The meat industry is repre- 
sented on the board of directors by E. G. 
McDougall, Libby, McNeil & Libby, Chi- 
cago. 

Canning Machinery & Supplies Asso- 
ciation held one meeting at which rou- 
tine business was transacted and officers 
elected. John Eleveld, Michigan Litho- 
graphing Co., Grand Rapids, Mich., was 
made president of the group. Sherlock 
McKeeven, Continental Can Co., Chi- 
cago, was elected vice president and 
S. G. Gorsline was re-elected secretary 
and.treasurer. New directors are O. J. 
Sawin, Rogers Bros. Seed Co., and D. K. 
Fairbanks, Harix Manufacturing Co. 


Tit food industry’s biggest annual 


Meat Section Meeting 


The Meat Section of the National 
Canners Association held its session on 
January 25. An exceptionally interest- 
ing program of great practical impor- 
tance attracted a large number of pack- 
ers and packinghouse canning depart- 
ment executives, chemists, bacteriolo- 
gists and research men. J. R. Vander 
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Veer of Libby, McNeill & Libby, Chi- 
cago, chairman of the section, presided. 
Dr. W. Lee Lewis, secretary, could not 
attend and the duties of the office were 
performed by H. W. Tefft, Institute of 
American Meat Packers. 


Edward T. Clair, president of Repub- 
lic Food Products Co., Chicago, was 


E. T. CLAIR W. L. LEWIS 
elected chairman of the Meat Section. 
Dr. W. Lee Lewis, Institute of Amer- 
ican Meat Packers, is secretary. 

“Studies in Processing Canned Meats” 
was the subject of the first speaker— 
E. J. Cameron, research laboratory, Na- 
tional Canners Association. The paper, 
prepared by J. Yesair, also of the 
N. C. A. research laboratory, and Mr. 
Cameron, was a brief progress report. 
Their paper will be published in an 
early issue of THE NATIONAL PROVI- 
SIONER. 

The new type C army ration was ex- 
plained in detail by Major J. H. Isker 
and Dr. R. A. White of the Chicago 
Quartermaster’s Depot, U. S. Army. 
Type C is an emergency ration for issue 
to troops going into combat areas and is 
to be used when it is impossible to bring 
up regular rations. It is a canned prod- 
uct in which meat of one kind or an- 


PRESIDENTIAL 
INSPECTION 


C. W. Beilfuss, presi- 
dent, Derby Foods, Chi- 





cago, pauses a moment 
during Canners’ conven- 
tion activities to look 





over the company’s 
beautifully arranged 
and lighted display of 
meat products packed 
in tin and glass. The 
Derby Foods display 
was one of the most at- 
tractive at the conven- 
tion. 


other is an important ingredient. The 
ration is packed in 300 by 407 key open. 
ing round cans, is high in nutritive 
value, palatable and satisfying. Pack. 
ages of a new type biscuit and coffee 
are issued with the ration. 

‘Detection of Food Poisoning Bae. 
teria” was discussed by O. B. Williams 
of the research laboratory of the Na. 
tional Canners Association. Procedure to 
be used to obtain samples for analysis, 
and the handling and analyses of these 
samples in the laboratory, were outlined 
and described. This address was very in. 
teresting and instructive and THE Na. 
TIONAL PROVISIONER regrets that it is 
unable to publish it. Members of the 
Meat Section may obtain a copy from 
the secretary of the National Canners 
Association. 


Professional Education 


The constructive work done by the 
American Can Co. to educate physicians, 
dentists, home economists, dietitians and 
nurses—all influential in influen 
consumers’ eating habits—in the dietetie 
values of canned goods, including meats, 
was described in a paper by Dr. M. A, 
Hay and Dr. R. W. Pilcher. This is pub- 
lished in this issue of THE NATIONAL 
PROVISIONER under the title “Profes- 
sional Interest in Canned Meats.” 

“How Sales are Affected by Quality” 
was the subject of a short address by 
C. E. Martin, Illinois Meat Co., Chicago. 
Mr. Martin declared that it was his ex- 
perience, gained over many years of 
producing and merchandising canned 
meats, that consumer demand of large 
proportions cannot be built for any 
product unless it is of high quality. 
The housewife who buys a canned meat 
which comes up to her expectations will 
come back for more. If the product does 
not satisfy her, she will not only refuse 
to buy any more of it, but her experience 
may also influence her to discontinue the 
use of all canned meats. 

M. L. Laing, Armour and Company, 
Chicago, the last speaker of the session, 
told of results of his preliminary studies 
in the heat resistance of bacterial tox- 
ins. 

This paper wil also be es. ina 
later issue. 
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Sam Abraham Dies; Headed 
Abraham Bros. Packing Co. 


Sam Abraham, 54, president of Abra- 
ham Bros. Packing Co., Memphis, Tenn., 
passed away on January 26 following 
a heart attack, 
shortly after re- 
turning from an 
extended stay in 
Florida. Mr. Abra- 
ham came to Amer- 
ica from Austria- 
Hungary at the age 
of 13, moving to 
Memphis from 
Scranton, Pa., in 
1910. At that time, 
he opened a retail 
grocery and meat 
market opposite 
the site of the com- 
pany’s modern 
main plant. 

Under the management of Mr. Abra- 
ham and his brothers, the company has 
expanded rapidly, the Dudley st. plant 
now employing approximately 250 
workers. A $15,000 addition to the com- 
pany’s Hollywood plant, located outside 
Memphis, was completed about a year 
ago and an additional building program 
doubling the concern’s facilities com- 
pleted during 1939. 


Morrell Contracts for Office 
Addition and Icing Project 


Plans for a substantial addition to 
the general office building of John Mor- 
rell & Co. at Ottumwa, Ia., and for 
a new project designed to make ice de- 
liveries to the company’s refrigerator 
cars, have recently been completed. 

The office addition, measuring 36 by 
74 ft., will be three stories in height. 
The addition will incorporate air condi- 
tioning, sound deadening ceilings, in- 
direct lighting and other modern fea- 
tures, and will increase floor space of 
the company’s offices by 30 per cent. 

New car icing equipment being built 
by the company includes a 70-ft. tower, 
which will house briquette ice making 
equipment and a 125-ton storage bin. 
Below the storage bin, individual buck- 
ets holding several hundred pounds 
of ice will travel on a conveyor system, 
serving about 30 refrigerator cars. 


GOBEL ELECTS OFFICERS 


Following officers were elected for the 
ensuing year at the recent annual meet- 
ing of Adolf Gobel, Inc.: John G. Bates, 
chairman and treasurer; Andrew E. 
Nelson, president; F. T. Spamer, vice 
president; Frank R. Bruce, secretary; 
David J. Hofer, comptroller, and W. L. 
Braby, assistant treasurer. In addition 


SAM ABRAHAM 


to Mr. Bates and Mr. Nelson, the mem- 
bers of the board of directors include: 
Archibald MacLaren, American Steel 
Foundry; Lee S. Buckingham, president, 
Clinton National Bank; H. E. Richards, 
director of the Manufacturers Trust 
Co., and Frank R. Bruce of Scribner & 
Miller. 


FRANKS AT BIRTHDAY BALL 


President Roosevelt remains the 
patron saint of the frankfurt. For the 
good old fashioned hot dog, skin and all, 
played a prominent role in proceedings 
of the annual President’s Birthday Ball 
at the Waldorf-Astoria, New York, on 
January 30. 


Members of the Society of Amateur 
Chefs, Manhattan’s unique organization 
of celebrities who are culinary hobbyists, 
focused attention upon the president’s 
favorite snack. The amateur chefs ap- 
propriately presided over a frankfurt 
booth set up in the silver corrider of 
the ballroom, and sold hot dogs at a 
dime and a half a frankfurt. Proceeds 
will go into the “march of dimes” fund 
to fight infantile paralysis. 


The National Sausage Casing Dealers’ 
Association congratulated the Society 
of Amateur Chefs upon their perception 
and good taste in sponsoring the frank- 
furt booth. The frankfurts, donated by 
Swift & Company, were the new dinner- 
size in tenderized natural casings. 

James Montgomery Flagg, noted 
artist and amateur sauce-pan and skillet 
expert, created the recipe for the hot 
dogs sold at the ball. Flagg’s “frank- 
furts caliope,” so-called because “they 
taste like a circus caliope sounds,” ac- 
cording to Ben Irvin Butler, founder and 
executive director of the Society of 
Amateur Chefs, are dipped into a spicy 
sauce of catsup and Worcestershire. 


MAYOR VISITS 
CUDAHY N. Y. 
PLANT 


Mayor Fiorello La 
Guardia of New York 
City (second from 
right) and William F. 
Morgan (second from 
left), commissioner of 
markets, recently visited 
the new and modern 
Washington street plant 
of Cudahy Packing Co., 
taking great interest in 
its various departments. 
The mayor and com- 
missioner are shown at 
the completion of their 
tour with Cudahy 
branch sales manager 
James J. O’Neill (left) 
and district manager 
Earl F. McKay. 
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Board Names Albert Goering 
Ideal Packing Co. President 


Directors of the Ideal Packing Co., 

Cincinnati, O., recently elected Albert 

H. Goering, for- 

merly vice presi- 

dent of the com- 

pany, as president. 

Mr. Goering suc- 

ceeded Charles 

Hauck, who had 

held the office of 

president for 20 

years, and who ac- 

cepted the post of 

treasurer. Mr. Go- 

ering has had 14 

years of experience 

in the meat packing 

industry. A gradu- 

A. W. GOERING ate of the Univer- 

sity of Cincinnati, 

he supplemented his education with 

courses in plant superintendency and 

management offered by the Institute of 

American Meat Packers. The company’s 

Idealized brand tender hams and other 

products have enjoyed a favorable re- 
ception in the Cincinnati market. 





Chicago News of Today 


G. A. Thorne, Wilson & Co., will be 
one of the keynote speakers at the 
Farm and Home week to be held at 
Iowa State College, Ames, during the 
middle of February. Mr. Thorne will 
talk on’ producer and packer coopera- 
tion. 

Frank Kohrs, president, Kohrs Pack- 
ing Co., Davenport, Ia., was a Chicago 
visitor this week. 

Frank A. Blum & Sons, well known 





meat wholesaling firm of Pittsburgh, 
Pa., was well represented in Chicago 
last week by Frank A. Blum, his son, 
William, and Larry Durkin. 


Seventh annual sales convention of 
Agar Packing & Provision Co., Chicago, 
was staged at the Stockyards Inn on 
January 26 to 28. About 50 out-of-town 
representatives of the company, in addi- 
tion to local salesmen, participated. A 
high point of the meeting was the sales- 
men’s banquet, held on January 27 in 
the Gold Coast room of the Drake hotel. 


Sol Morton, genial sales manager of 
Salzman Casing, Co., has been passing 
out the cigars in celebration of the 
arrival of a second son on January 19. 
Small “Steve” Morton has not yet given 
consideration as to what branch of the 
industry he will select for his life work. 


Stanley Hess, Hess-Stephenson Co., 
was in Memphis, Tenn. on January 28 to 
attend the funeral of Sam Abraham, 
president, Abraham Bros. Packing Co., 
Memphis. 


H. J. Gramlich, secretary of the 
American Shorthorn Breeders Associa- 
tion, Union Stock Yards, Chicago, was 
a speaker on the Farm Week program 
at Michigan Agricultural College, East 
Lansing, Mich., this week. He has been 
a student of the animal fats situation 
for many years and sketched the back- 
ground of the competition of domestic 
and imported vegetable oils for the 
visiting farmers. 

H. Howard Biggar, department of 
publication, National Life Stock and 
Meat Board, sustained a broken shoul- 
der when icy footing led to a fall on 
January 26. Informed by his physician 
that the humerus bone was broken, Mr. 
Biggar said he failed to see anything 
“humorous” about it. He hopes to re- 
turn to his duties at the Board soon. 


A total of 1,411 trucks arrived at the 
Union Stock Yards by 2:30 p. m. on 
Tuesday, January 16, setting a new all- 
time record for truck arrivals. The pre- 
vious mark, established February 23, 
1937, was 1,349 trucks. Number of hogs 
trucked in by 2:30 p. m. was 26,392 
head, constituting a record. Cattle to- 
taled 7,328, the second largest cattle run 
brought into the yards by truck. 


MAKE MORRELL 
SALES PLANS 


Southwestern sales rep- 
resentatives of John 
Morrell & Co. recently 
held a conference in 
Dallas, Tex. Morrell 
officials attending are 
shown here. Left to 
right: O. W. Maddox, 
Dallas district sales su- 
pervisor; H. C. Snyder, 
former sales manager at 
Topeka but now sales 
manager at Sioux Falls; 
R. M. Owthwaite, gen- 
eral manager of Topeka 
plant, and Henry T. 
Quinn, now sales man- 
ager at Topeka. 


New York News Notes 


James D. Cooney, vice president; J. 
A. Hafner, refinery department, and R. 
C. Winkler, casualty department, Wilson 
& Co., Chicago, were visitors in New 
York last week. 

P. C. Burns, head cattle buyer, Armour 
and Company, Chicago, was in the East 
last week and visited the plant of the 
New York Butchers Dressed Meat Co. 


John Kollner, assistant secretary, 
Kollner’s Inc., Jamaica, L. I., is con- 
valescing rapidly at his home following 
an emergency appendectomy. 

Trunz Employes Welfare Association 
held its eighteenth annual ball at 
Schwaben Hall, Brooklyn, on January 
31. 


George Terry, president, and Max 
Knispel, office manager, Mongolia Im- 
porting Co., New York, are enjoying 
the balmy breezes at Venice, Florida, 
while vice president Andrew Terry is 
working hard in an effort to forget his 
experience of being stranded in the 
Azores. He had been abroad and left 
Lisbon, Portugal, on the Clipper Ship 
for New York, when a severe storm 
forced them to land at the Azores and to 
remain there for 18 days. The s.s. Rex 
brought Mr. Terry and his fellow trav- 
elers back to the United States the first 
week of January. 


Countrywide News Notes 


Harold Feinberg, son of president 
A. G. Feinberg of the Feinberg Kosher 
Sausage Co., Kansas City, Mo., has left 
his studies at the University of Missouri 
and taken up duties with the company. 
Owing to his father’s illness, young Mr. 
Feinberg is now serving in a super- 
visory capacity. 

Jason B. Sabean was recently ap- 
pointed to the sales force of the John 
E. Smith’s Sons Company, Buffalo, 
N.Y., manufacturers of “Buffalo” sau- 
sage making machinery and packing- 
house accessories. Mr. Sabean is work- 
ing out of the Boston area and is cov- 
ering the New England states and part 


(Continued on page 36.) 


In the News 40 Years Ago 


(From The National Provisioner, Feb. 3, 1900.) ’ 


The meat and provision trade wag” 
stirred to its depths by news of the 
death of Philip Danforth Armour, jr, on 
January 26 in Montecito, Cal. Mr” 
Armour was the second son of Philip D, © 
Armour, patriarch of the packinghouse 
business and founder of Armour and 
Company. It was only a few weeks ago © 
that P. D. Armour, jr. had gone West — 
on account of the health of his son, P, D, ~ 
Armour III. When he left Chicago he 
was in the very best of health and his 
death came as a complete surprise. His — 
illness, congestion of the lungs, lasted 
less than 24 hours and none of his host 
of friends even knew that he had been © 
ill. News of Mr. Armour’s death caused ~ 
real and general sorrow among the em- © 
ployes of Armour and Company in Chi- | 
cago, where he was a member of the 
firm and had the respect and admira- | 
tion of those with whom he came iq” 
contact. Mr. Armour was only thirty.” 
one years old, making his sudden deattig 
even more tragic. 

J. W. Boyle, recently returned tel 
Seattle, Wash., from the Klondike, says © 
there is not a fresh meat famine at 
Dawson as reported, but that two of the © 
leading markets have cornered all the 
beef in town. Fore-quarters of beef were © 
selling for 55 and 65 cents per pound © 
and hind-quarters at 75 cents per pound, © 


In the News 25 Years Ago © 
(From The National Provisioner, Jan. 30, 1915.) E 


The most radical action in connec- © 
tion with food supplies yet taken in the © 
present war was the order issued this 
week by the German government au-” 
thorizing the seizure of all private food 
supplies, both grain and meat, and ~ 
their conservation for general use,” 
Holders will be paid by the government, ~ 
which will deal the supplies out to the 
people as needed. The order also applies © 
to livestock and provides for the slaugh- ~ 
ter of all surplus: animals beyond a” 
stated number, and their conversion ™ 
into cured meats to be stored for future 7 
use. 


Quite an alarming discussion has been = 
started in the newspapers by a man 
known as Henry J. Williamson, who is ~ 
being described by the daily press as” 
the “statistician of the United States” 
Department of Agriculture.” He is © 
quoted as saying that beefsteak will — 
soon be 50 cents per pound, that shoes 
soon will cost a minimum of $10 a pai, 
that fully 300,000 head of cattle have 
been shipped to France since the out 
break of the war, and that the visible — 
supply of cattle in this country has ~ 
dwindled to 35,000,000 head. Of course ~ 
these statements are absolutely wrong 
and, needless to say, the Department of 
Agriculture never even heard of the 
man until it began receiving press clip- 
pings about him. The National Pro- 
visioner, in fairness to the government 
and to everybody concerned, is taking 
this opportunity to correct the state 
ments. 
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KFAST 





Cut yourself a bigger slice of 
Canadian Style Bacon sales 


“TEE-PAK” 
CASINGS 


Retail sales of Canadian Style Ba- 
con are on the upswing. Chalk up 
a larger share of profits on this in- 
creasingly popular item—by offer- 
ing it to your trade in “TEE-PAK” — 
the casing does a big part of the 
selling job! How “TEE-PAK” can 
bring you more sales—through im- 


proved appearance, product iden- _ == by 7 
tification, keeping qualities, and — See 
sales appeal is a story any Se 
“TEE-PAK” representative will be wf ~ ~~ 
glad to tell you! | 4 


Q/NNER 


TRANSPARENT PACKAGE COMPANY 


<< 
1019 West 35th Street, Chicago, Illinois ie 


TRANSPARENT PACKAGE CO. OF CANADA, LTD. HARVEY LITTLE & COMPANY, PTY., LTD. 
203 Terminal Building, Toronto, Ontario, Canada George Street, Union House, Sydney, Australia 
LOCKYERS (SAPITAW) LTD. WATSON BROS. 
10-12 Pall Mall, Liverpool 3, England 516 Gallowgate, Glasgow, Scotland 
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TRANSPARENT PACKAGE COMPANY... CHICAGO, US. 








New Color Rules 


U. S. Bureau of Animal Industry has 
issued new instructions concerning col- 
oring matters permitted in meat and 
meat food products and methods of ap- 
plication. Effective date of the notice 
was February 1. 


(a) The following dyes may be used 
in official establishments for mixing 
with prepared fats or application to 
sausage casings, subject to sampling 
for laboratory’ examination and ap- 
proval at the discretion of the inspector 
in charge: 


1.—The natural coloring matters al- 
kanet, annatto, carotene, and cochineal. 


2.—Coal tar dyes as follows, subject 
also to certification by the manufac- 
turer and the furnishing of authorita- 
tive evidence to the inspector in charge 
that the dyes have been certified by the 
U. S. Department of Agriculture under 
the federal Food, Drug, and Cosmetic 
act, approved June 25, 1938, for use in 
connection with foods: 


NAME 


FD&C Blue No. 1 
FD&C Blue No. 2 


FORMER NAME 


Brilliant Blue FCF 
Indigotine 


} Green No. 1 
Green No. 2 
Green No. 3 


Guinea Green B 
Light Green SF Yellowish 
Fast Green FCF 


) Orange No. 
Orange No. 2 


Red No. 1 
Red No. 2 
Red No. 3 
Red No. 4 
Red No. 32 


Yellow No. 
Yellow No. 


FD&C Yellow No. 
Yellow No. 
Yellow No. 
Yellow No. 


Orange 1 
Orange SS 


Ponceau 3R 
Amaranth 

Erythrosine 
Ponceau SX 


Naphthol Yellow S 

Naphthol Yellow S— 
Potassium Salt 

Yellow AB 

Yellow OB 

Tartrazine 

Sunset Yellow FCF 
3.—Mixture of two or more dyes men- 

tioned in paragraphs 1 and 2, or a mix- 

ture of one or more of the dyes with 

harmless inert materials, such as com- 

mon salt or sugar. 


(b) Provided the dyes do not pene- 
trate into the product, sausage and 
other meat food product in animal or 
hydrocellulose casings may be colored 
artificially by dipping, spraying, or 
cooking the product in a solution of 
approved dye. 


When penetration of the dye is ob- 
served, all dyed portions of the over- 
treated product shall be removed and 
condemned, after which the uncolored 
portions, if otherwise acceptable, may 
be reworked. No greater tolerance for 
penetration shall be allowed for product 
in hydrocellulose casings than for prod- 
uct in animal casings. The presence of 
a visible ring of dyed product appear- 
ing when links or pieces of the colored 
product are cut or broken is evidence of 
penetration. 


This notice, which is based on B. A. I. 


order 211 (revised), regulation 18, sec- 
tion 6, paragraph 3 as amended by 
amendment 7, dated July 25, 1933, shall 
be effective on February 1, 1940. It 
supersedes the following notices in Serv- 
ice and Regulatory Announcements and 
will appear in an early issue of that 
publication: 

“Permitted Coloring Substances,” 
June, 1919, page 61; “Addition to List 
of Permitted Colors,” October, 1922, 
page 114; “Coloring Sausage Casings by 
Cooking in Lieu of Dipping,” January, 
1923, page 2; “Addition to List of Per- 
mitted Dyes,” April, 1927, Page 27; 
“Addition to List of Permitted Dyes,” 
March, 1929, page 26; “Addition to List 
of Permitted Dyes,” August, 1929, page 
71. 


It also supersedes circular letter 1493, 
dated September 22, 1927. 

All dyes on hand which meet previ- 
ous requirements may continue to be 
used until exhausted, but not beyond 
April 30, 1940. 


FREEZING FOR LATER CURE 


A packer inquires about the advis- 
ability of freezing meats for cure. He 
says: 


Editor THE NATIONAL PROVISIONER: 


We should like to know if it is advisable to 
freeze fresh picnics for curing later on. If so, what 
procedure sbould be followed in thawing out the 
meats? 7 


The practice of freezing cuts and 
defrosting and curing the meat as 
needed is almost universally accepted as 
superior to the older method of curing 
and backpacking. 

When the frozen cuts are to be used 
they may be defrosted by spreading on 
shelves or tables in a temperature of 
65 degs. F., the room being provided 
with good air circulation. Or, the cuts 
may be defrosted in pickle in a vat 
equipped with heating coils. The pickle 
may be heated by pumping through dou- 
ble pipe coils and then returning it to 
the vat. Defrosting is more rapid and 
satisfactory if the pickle is agitated by 
circulating it through a pump or by 
injecting air into the solution at the bot- 
tom of the vat. 

Picnics and hams are usually de- 
frosted by immersing them in an equal 
weight of warm plain pickle of 25 degs. 
strength. The product chills the pickle 
which is then heated to a temperature 
of 45 degs. F. and agitated. The picnic 
or ham is fully defrosted and can be 
removed for curing when the internal 
temperature reaches 38 degs. F. 

Product that has been frozen will cure 
in about one-fourth less time than un- 
frozen green meats. 
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MAKING COOKED SALAMI 


A Midwestern sausage manufacturer 
wants a formula and processing direc- 
tions for a cooked, unsmoked salami. He 
writes: 


Editor THE NATIONAL PROVISIONER: 


Do you have a formula for a cooked, unsmoked 
salami? I believe I have seen such a formula in 
the magazine at some time. If so, I should like to 
have it. 


Cooked salami is made in a number of 
ways. Product made according to di- 
rections which follow is cooked in the 
smoke house or in a steam house, but 
it is not smoked. The following meats 
are used: 


33 Ibs. lean boneless chucks 
33 Ibs. extra lean pork trimmings 
34 Ibs. regular pork trimmings 


Grind beef chucks through %-in. plate 
and pork through %-in. plate. Mix all 
meats for three minutes with following 
curing and seasoning ingredients: 


3 lbs. salt 

6 oz. refined corn sugar 

3 oz. sodium nitrate 

7 oz. cracked black pepper 
1 oz. ground cardamom 

% oz. garlic 


Many packers have found convenience 
in use of ready prepared or specially 
prepared seasonings, as manufactured by 
reputable firms, in making their sausage 
products. Such seasonings also insure 
that each batch of sausage will be 
flavored like other batches of the same 
kind. . 

Shelve meat in cooler at 38 degs. F. 
and hold until cured. The meat is 
stuffed tightly in beef bungs, which are 
then wrapped with twine, or in cor- 
responding artificial casings. Hold in 
the cooler for 24 hours at 38 degs. 

Salami is cooked in a smokehouse 
without smoke or in a steam house. Be- 
ginning temperature is 80 degs. F. and 
is raised over 2 hours to 100 degs. 
Thereafter temperature is raised gradu- 
ally over 14 to 16 hours to 160 degs. 


Sausage must have an internal tem- 
perature of at least 148 degs. when fin- 
ished although this may be reached 
within a shorter cooking time if desired. 
Shower product with hot water and 
then with cold and hang in dry room 
until cool. 


SAUSAGE TROUBLES 


Has your bologna come down with 
“green center,” or do your franks have 
“rubber skins”? Such ailments are 
diagnosed in THE NATIONAL PROVISION- 
ER’s new book, “SAUSAGE AND MEAT SPE- 
CIALTIES.” Write for leaflet describing 
the book. 








Look Out for the SWOOSE! 


REMEMBER the story of the experimental farmer who 
produced such curious cross-breeds — one of them by 
crossing the Swan and the Goose? 

You too may have a Swoose on your hands, if you're 
not careful. When your thoroughbred York equipment re- 
quires new parts, you can replace worn parts with inefficient 
imitations of the real thing, or you can RENEW worn 
parts with genuine York Renewal Parts. 

Quite frankly, we are afraid that parts other than gen- 
uine York Renewal Parts may get into York machines. 
Home-made replacements simply cannot deliver the work 
with the efficiency or safety required, whereas genuine 
York Renewal Parts include all improvements and often 
modernize your equipment. 

Look in the classified section of your phone book for 
the York Trade-Mark and call for a York Engineering 
Representative to check over your plant. Stop trouble be- 
fore it starts and save money. 


Headquarters for Mechanical Cooling Since 1885 


See the latest York —— at 
the showroom of the York Branch 
or Distributor nearest you. 





Refrigeration and Air Conditioning for every 
Industrial Application + Comfort Air Con- 
ditioning for every type of Store, Restaurant, 
Office, Hotel, Institution or Residence - Ma- 
. - rine Refrigeration and Air Conditioning - 
refrigeration Yorkaire Automatic Heating - Refrigeration 
r ab i for every Commercial Use; Hotel and Res- 
Pilg conditioning taurant Refrigerators; Beverage Dispensing 
Equipment + FlakIce Machine—Ribbon Ice 
in 60 Seconds + Dairy and Ice Cream Plant 
Equipment - Refrigeration Accessories and 
Supplies. 








Modern...Time-Saving... 
Sanitary and 


CORROSION-FREE 


oS ss eae 


There Is a Place for One orMore 
Meat Spirals in Your Plant 


Move meat cuts faster — without power — 20 floors or 2— 
under the most sanitary conditions with Standard Steel 
Spiral Chutes. 


Stainless steel provides the advantage of complete sanita- 
tion plus low maintenance costs because it is impervious 
to the effects of costly corrosion. Write for complete 
information describing Standard Stainless Steel equipment 
for meat packing plants. 


STANDARD CONVEYOR COMPANY 
North St. Paul, Minn. 


Dhundatl 


STAINLESS STEEL 
abe we © aes 
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REFRIGERATION os eon 





meAT 
PLANT 
REFRIGERATION 


A Complete Course for 
Executives and Workers 
Prepared by— 


—The National Provisioner 











LESSON 52 


Pointers on 
Condenser Operation 


IRT and foreign matter on the cool- 

ing surfaces of condensers reduce 
the rate at which heat is transferred 
from ammonia gas to cooling water. 
Fouled condenser cooling surface is a 
common condition in meat plants. For- 
eign material deposited on tubes is 
picked up by the water from the air and 
may not be discernible to the eye. It 
consists of dust, dirt, cinders and water- 
soluble gasses which settle out on the 
tubes to form gum, grime and slime. 


Fungus and algae growths thrive in 
this muck. Algae are not readily de- 
tected, but their presence in a con- 
denser is particularly objectionable be- 
cause they provide the medium with 
which foreign matter is bound to the 
tubes. Chemical treatment of cooling 
water kills vegetable growths and re- 
leases dirt, which collects in water 
sump. 

A round wire brush is used to remove 
deposits from pipe surfaces of shell 
and tube condensers. An air-driven tube 
cleaner is required to remove hard 
scale. Chemical corrosion can be pre- 
vented by testing periodically and by 
neutralizing the circulating water by 
chemical treatment. 


Removing Oil 


Inspection at regular intervals and 
thorough cleaning, when required, im- 
prove condenser performance and widen 
the water temperature split. Cost of 
cleaning labor is small compared with 
saving in power resulting from lower 
condenser pressure. 

Fouled cooling surfaces of atmos- 
pheric condensers are detected by visual 
inspection. Oil must also be considered. 
Some of the oil used to lubricate com- 
pressor cylinder and valves is vaporized 
by compression and heat. This oil vapor 
condenses in the condenser and, as it is 
heavier than liquid ammonia, it settles 


out on the cooling surfaces. Small 
quantities of oil in a condenser do not 
handicap operations appreciably, but oil 
is a foreign substance and should be re- 
moved. Oil in a condenser serves no 
useful purpose and if not drained peri- 
odically will overflow and settle in the 
low side, where it may do considerable 
damage. 


A %-in. stop valve is large enough to 
draw off oil. The valve is merely cracked 
and the oil is drained slowly. If this 
valve is opened wide, liquid ammonia 
instead of oil will flow, and the operator 
may be forced to retire and may not be 
able to return in order to close the stop 
valve. 


Operators should take every precau- 
tion when working on the high side 
when it is under condenser pressure. Oil 
absorbs ammonia. When ammonia sat- 
urated oil is drained it expands into a 
frothy mixture with a volume several 
times that of pure oil. The ammonia 
will evaporate from the oil and the 
froth will eventually disappear. After 


PACKERS’ COSTS 
AND EXPENSES 


Packers well informed on costs 
go into the market with product 
priced correctly, while those lack- 
ing adequate cost information of- 
ten overlook items which should 
be included in their total expense. 
As a result, their selling prices 
are out of line, making profitable 
operation difficult for them, as 
well as for others in the area. 

In response to a demand for 
Pe = information on pack- 
inghouse costs, THE NATIONAL 
PROVISIONER has published some 
general principles of packing- 
house accounting applicable to 
plants of varying size. Among 
the points covered are: 

Classification of costs; cash re- 
ceipts and payments; sales de- 
partment accounting; physical 
and book inventories; pay roll 
systems; transfer, production, de- 
partment, voucher, check records, 
ete. 

Reprint of this information is 
available. Use coupon below in 
ordering, enclosing 25¢ in stamps. 
THE NATIONAL PROVISIONER, 

Old Colony Bldg., Chicago, Ill. 


Please send copy of reprint on ‘‘Packers’ 
Costs and BExpenses.’’ 








(Enclosed find 25c in stamps.) 
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oil has regained its normal consistency 
it may be clarified, filtered and re-used. 
Oil to be treated for re-use should be 
drained from the condenser into clean 
receptacles. 


Liquid drain lines from condensers 
should be ample in size. They are often 
too small. Liquid drain lines of large 
size permit back flow of ammonia gas. 
Ammonia valves in liquid lines should 
be installed on their side; if installed 
vertically, the web or dam of the valve 
closes off about five-eighths of avail- 
able pipe diameter. A line will drain 
practically free of liquid if the valve is 
installed on its side. 

Maximum ammonia liquid flow should 
not exceed one-fourth the capacity of 
the pipe. Line should have no pockets 
or low spots and should be installed 
with a uniform pitch of not less than 
one-eighth inch per foot. 


The Equalizer Line 


An equalizer gas line of ample size 
cross connects all condenser stands and 
all condensers of the shell type. This 
line ties in with top of liquid receiver 
and is connected to highest point in the 
pipe types. It is installed several feet 
above liquid level drain on shell types. 


Condensers are closed vessels. Unless 
an equivalent amount of gas replaces 
drained liquid, the condenser becomes 
gas bound and liquid will not drain 
from it. What happens can be demon- 
strated by an experiment with an un- 
corked, inverted bottle of water. The 
water does not drain freely from the 
bottle. However, the water will flow 
readily if a glass tube is inserted 
through the water so that air can flow 
into the space between the bottom of 
the bottle and the top of the water. 

Incoming hot gas lines are designed 
to provide uniform distribution of am- 
monia gas to each condenser. These 
lines should be of ample size. Water 
lines to condensers should also have 
plenty of capacity and valves should 
be installed so that water volume can 
be regulated. Variations in main line 
pressure will cause unequal distribution 
of water to condensers and regulation 
of flow is required. Handles of water 
regulating valves should be placed in a 
position convenient for the operator. 


Location for Condensers 


There should be a thermometer in the 
liquid ammonia line so that temperature 
of returning anhydrous can be deter- 
mined. Thermometer should be inserted 
into a steel well screwed into liquid 
line. Bottom of this well should extend 
to bottom of line so that the well will 
be in contact with liquid at all times. 
If a thermometer is broken, the portion 
remaining in the well should be re- 
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moved and the well filled with oil until 
the broken thermometer is replaced. If 
this is not done, water will collect in the 
well and will freeze in cold weather 
and broken well casing and an ammonia 
leak will probably result. 


Condensers should be installed where 
they will be shielded from direct rays 
of the afternoon sun. Heaviest refrig- 
eration load comes in the afternoon 
after chill rooms are full of hot car- 
casses. To add heat from the sun’s rays 
to the load, places an unnecessary bur- 
den on the refrigerating plant at a time 
when it may already be overburdened. 
There should be free circulation of air 
around the condensers; otherwise, they 
are likely to become heat bound. 


A weatherproof compound pressure 
gauge calibrated from 30 in. of vacuum 
to 300 lbs. pressure is required to indi- 
cate condenser pressure. The gauge 
should have a steel movement as steel 
is not affected by ammonia fumes. 
Vacuum calibration is required when 
the system is pumped out to make re- 
pairs. A gauge which will register high 
pressure is needed during pressure tests 
on the condenser after pipe or tube 
renewals. 


Factors Influencing Costs 


Cost of refrigeration is influenced by 
efficiency of the condenser and operat- 
ing costs should be considered when this 
equipment is selected. Pressure to be 
carried should be determined by the 
cost of water and power. Circumstances 
will dictate whether it is more econom- 
ical to use a condenser with limited 
cooling surface, in which event more 
water must be pumped, or to install 
one with more cooling surface and to 
obtain a wider temperature split with 
less water. 

Another factor affecting cost of re- 
frigeration is the temperature of liquid 
ammonia delivered by the condenser. A 
low temperature liquid permits use of 
smaller compressor capacity and, conse- 
quently, requires less power per ton of 
refrigeration. As the temperature of 
the liquid increases, power cost per ton 
of refrigeration goes up. 

Amount of cooling surface and qual- 
ity, temperature, chemical properties 
and cost of pumping water should be 
considered when selecting a condenser. 
Thought should also be given to facili- 
ties for cleaning and locations where 
condenser can be installed. 


QUESTIONS 
(For the student to answer.) 

If a return bend on an atmospheric 
condenser cracks, what can be done to 
keep the system in operation? 

How can a small hole in a pipe of an 
atmospheric condenser be plugged with- 
out shutting down? 

What is the normal color of algae? 

If water absorbs 100 times its value 
of ammonia, how is an ammonia leak 
detected without testing the water? 

Would you use a centigrade or fahren- 
heit thermometer to obtain liquid am- 
monia temperature? 
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Should the thermometer used to meas- 
ure liquid ammonia temperature have 
a brass case? 


Should a brass pressure gauge be used 
on an ammonia condenser? Why? 


EDITOR’S NOTE.—Methods employed 
to remove foreign gasses from the refrig- 
erating system will be discussed in lesson 53. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, January 
31, 1940, or nearest previous date. 


Sales. High. Low. 
Week ended 
Jan. 31. —Jan. 31.— 


Amal. Leather. 800 2% 
Do. Pfd tos 
% » eee 35 
Amer. Stores... 500 12% 
Armour Ill 11,050 Sg 5% 
Do. Pr. Pfd.. 1,300 
Do. Pfd. wea 
Do. Del. Pfd. 


Beechnut Pack. 
Bohack, H. C... 


Childs Co 
Cudahy Pack... 
Do. Pfd 


First Nat. Strs. 


Hormel, G. A.. 
Hygrade Food.. 
Kroger G. & B. 
Libby McNeill. 
Mickelberry Co. 
M. & H, Pfd... 


Do. Pfd. 
Rath Pack 
Safeway Strs.. 


Stahl Meyer.... .... 
Swift & Co.... 5,550 


Trunz Pork.... 
Do. A 
Do. Pr. Pfé.. .... 
United Stk. Yds. 100 
Do. Pfd. 400 
Wesson Oil 
Do. Pfd. 
Wilson & Co... 
Do. Pfd. 


PACKING INDUSTRY BUSY 


As packinghouse production rose in 
December, 1939, by 9.6 per cent over 
November volume and 14.8 per cent 
over the level of December, 1938, indus- 
try payrolls were 18 per cent higher 
than a year earlier. Both employment 
and wage payments have increased con- 
siderably in recent months; the index of 
employment in November, 1939, was 
107.9 against 102.3 in November, 1938. 
The Federal Reserve Bank of Chicago 
reports that production at inspected 
plants during the first two weeks of 
January was about 20 per cent heavier 
than in 1939. 


FINANCIAL NOTES 


A quarterly dividend of 50c per share 
has been declared by Compania Swift 
Internacional. The dividend is payable 
on March 1 to shareholders of record 
February 15. 


Armour Now Buys on 


Current Selling Basis 


NVENTORY losses have been the rule 

during the first quarter, but this year 
we have adopted and put into effect a 
policy of buying with the idea of selling 
currently rather than speculating on 
product which cannot be sold until some 
months hence,” declared George A, 
Eastwood, Armour and Company presi- 
dent, in reporting to shareholders at the 
annual meeting in Chicago this week. 


“While we have not neglected to pro- 
vide for the normal requirements of 
later days,” he explained, “neither have 
we let undue optimism over improved 
business conditions lead us astray. As 
a result, we have avoided the heavy in- 
ventory losses usual during the first 
quarter of the year.” 


Over 63 per cent of the Armour share- 
holders were represented in person or 
by proxy at the annual meeting. Mr. 
Eastwood reported that business had 
been profitable with tonnage at near- 
record levels during the first quarter 
of the new fiscal year. Speaking of the 
company’s foreign business, Mr. East- 
wood said: 


Effect of the War 


“The British government has recently 
instituted a meat control program cov- 
ering all slaughtering operations in the 
British Isles and all importations of 
meat from abroad. We do not see that 
this program will adversely affect the 
company’s business. We have no 
slaughtering operations in the United 
Kingdom. Shipments of product from 
this country have long been subject to 
quota and price restrictions. 


“Our branches in the United Kingdom 
have for some months been serving 
simply as selling agencies for the 
British government. While the arrange- 
ment is not one which we would favor 
in peace times, we regard it as satis- 
factory under existing conditions and to 
date it has not prevented us from earn- 
ing reasonable profits on the goods and 
service we are supplying from this coun- 
try and from South America.” 

The shareholders re-elected the fol- 
lowing directors: Frederick H. Prince, 
A. Watson Armour, James R. Leavell, 
D. R. McLennan, Charles J. Faulkner 
and Robert H. Cabell, and elected Mr. 
Eastwood to the directorate. Mr. East- 
wood and the first four named were 
elected for three year terms and Mr. 
Faulkner and Mr. Cabell for one year. 


At the directors’ meeting following 
all officers were re-elected and Harvey 
G. Ellerd was elected vice president. Mr. 
Ellerd has been associated with the 
company for 33 years and for the last 
nine has been director of personnel. 
Charles J. Faulkner was reappointed 
general counsel; John Potts Barnes was 
named assistant counsel, and Walter C. 
Kirk, general attorney. Mr. Kirk has 
spent 32 years with Armour and Mr. 
Barnes five years. 
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Pork and Lard Prices Ease 


in Spite of Brisk Trading 


Good carlot movement at lower prices 
—FSCC buys 5,000,000 Ibs. of lard— 
Lard futures lower on liquidation and 
hedge selling—Fresh pork prices de- 


cline after early gain with hogs. 


product in a carlot way this week, 
but volume was not so large as in 
some recent periods. General price level 
eased off somewhat; green regular hams 
held reasonably firm. Consumptive de- 
mand has been broad but most pickled 
pork has moved through smokehouse 
channels. More fresh and frozen prod- 
uct is being bought for export. 
December exports of fresh and frozen 
pork totaled 6,700,000 lbs., an increase 
of more than 2,000,000 lbs. over Novem- 
ber and more than 5,000,000 lbs. over 
December 1938. 


There was broad trade in lard during 
the first four days of the week and the 
FSCC purchased nearly 5,000,000 Ibs. 
Lard prices continued to ease off, how- 
ever, with increases in storage stocks 
and continued heavy hog runs. 


Terese was a good movement of 


LARD 


Lard prices were easier again this 
week as production continued far be- 
yond trade needs. Accumulation con- 
tinued and stocks at the principal mar- 
ket centers of the country are likely to 
be something over 50,000,000 Ibs. 
greater than the totals of January 1. 
Hog receipts have been heavy but in- 
clude a considerable percentage of light 
hogs and pigs which produce a rela- 
tively low yield of lard. 

On February 1 the FSCC announced 
the purchase of 4,891,800 lbs. of lard 
for relief distribution under the stamp 
plan. Lard exports for 1939, totaling 
277,000,000 Ibs., were more than 70,- 
000,000 Ibs. above 1938. Although De- 
cember exports were slightly smaller 
than in December, 1938, the general ex- 
port outlet is better than in a number 
of years. 

The possible reduction in hog supplies 
is a bullish factor in the market. It is 
believed that current marketing of light 
hogs and pigs is sure to affect lard 
production later on. The low price of 
lard has resulted in broader distribu- 
tion and in its use by many families 
formerly using other shortenings. 

The futures market remained under 
the influence of hedge selling and liqui- 
dation during the first four days of 
this week. It is further affected by un- 
steadiness in other commodity mar- 
kets. The open interest in lard en- 
larged from day to day, climbing to 
nearly 124,000,000 lbs. by midweek, with 
the buying difficult to trace. Demand 
was easily satisfied and there was diffi- 
culty in holding price rallies. Some of 





the buying this week was credited as 
being against sales of cottonseed oil 
futures by spreaders. There was a 
broad domestic trade but prices were 
easy. The price of loose lard was very 
close to that of choice white grease at 
times. 

At Chicago on Thursday cash lard 
was quoted at 5.97% nominal, loose at 
5.15 nominal, neutral in tierces 7.00 
nominal and raw leaf 5.00. Refined 
lard was quoted at 7%c. 

Good demand but a barely steady 
price tone was reported at New York. 
Both prime western and middle western 
were quoted at 6.50 @ 6.60c; New York 
City in tierces 6c and tubs 6% @ 6%c; 
refined continent 6% @ 6%c; South 
America, 64% @ 6%c; Brazil kegs, 65% 
@ 6% c; shortening in carlots, 9% and 
smaller lots 934c. 


HOGS 


Hog receipts during the first four 
days of the week continued large with 
a generous sprinkling of light unfin- 
ished hogs and pigs in the runs at most 
points. There is a feeling in trade circles 
that the sacrifice of these fall pigs and 
unfinished hogs at this time is certain 
to influence receipts later on. Farmers 
who have to buy corn for their hogs are 
not inclined to pay present corn prices 
to finish low priced hogs. Others who 
had a plentiful supply of corn have par- 
ticipated in government corn loans and 

(Continued on page 30.) 





Export Developments 











BRITISH Ministry of Food has an- 
nounced an increase in the bacon ration 
from 4 to 8 ounces per week per person, 
effective January 29, according to a 
report received by the Institute of 
American Meat Packers. 

* * Bo 


PRELIMINARY reports indicate that 
exports of fresh pork from the United 
States in December, totaling 6,722,000 
Ibs., were almost three times as large 
as shipments in November. It is be- 
lieved that most of the increase was in 
exports to Canada. 

bo * a 


South American countries and Con- 
tinental neutrals have been buying more 
American lard in recent months, but this 
trade is reported to have fallen off in 
December, due partly to difficulties in 
obtaining exchange. During November, 
1939, 3,999,000 Ibs. of U. S. lard was ex- 
ported to Belgium; 1,274,000 lbs. to 
Sweden; 1,316,000 Ibs. to Mexico; 1,772,- 
000 Ibs. to Colombia, and 1,943,000 Ibs. 
to Venezuela. Exports to all these coun- 
tries during November, 1938, totaled 
only 1,559,000 Ibs. 
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1939 Pork Exports 
Rise; Imports Down 











OLUME of meat imports is down 

and that of exports has risen. Ever 
since the outbreak of war in Europe, 
pork imports have been declining and 
December receipts were almost neg- 
ligible. Importation of canned beef has 
continued in considerable volume, al- 
though imports in December, 1939, were 
well under those of a year earlier. Total 
beef imports in December were only 
about half those of a year earlier and 
total pork imports for the month were 
only 801,000 Ibs. 


DECEMBER IMPORTS. 
Dec., 1939. Wet Se. 
8. 

















Ibs. 
Beef— 
Beef, fresh ...cccccccces 90,907 170,088 
Veal, fresh poedesacaeis 11,998 4,026 
Beef and veal, pickle 
Peer 312,252 99,335 
Beef, canned .......... 3,351,024 6,818,805 
Total beef and veal... 3,766,181 7,092,254 
Pork— 
Povk,. treth. ..ccvcéesicce 140,493 250,649 
Hams, shoulders, bacon.. 544,427 4,332,454 
Pork, pickled, salted and 
CE eviedecsvsveseses 116,319 298,617 
Total pork ..cccccccos 801,239 4,881,720 
DECEMBER EXPORTS. 
Beef— 
Beef and veal, fresh..... 992,685 680,619 
ee See 363, 909,967 
Beef, canned ........... 175,090 204,566 
Total beef and veal... 1,531,440 1,795,152 
Pork— 
Fresh and gene ge eo. 6,722,128 1,435,419 
Cumberlands and t- 
anices pine deka biel o's'eo 2,385,972 425,624 
Hams and shoulders..... 4,056,081 3,409,890 
SEE pccnateuieec denne 1,569,604 842,780 
WE caus. k se ewepewen 1,644,723 1,042,420 
WINE hohe kG Asse Se cas 1,013,203 902,992 
GE BE iscccidceicies 17,391,706 8,059,125 
Lard— 
ere ern ei. 18,916,611 19,198,388 
Sausage— 
ED. vacccmnenens seas 291,308 249,806 
Sausage ingredients ..... 159,698 120,946 
12 MONTHS IMPORTS. 
. 1939, Ibs. 1938, Ibs. 
Beef— 
Beef, fresh .......++--- 2,353,633 1,634,128 
Veal, fresh aecuaceobaee 175,618 102,392 
Beef and veal, pickled or 
‘cured is hare hardin koipagh;s 2,164,794 1,559,566 
Beef, canned ..........- 85,862,876 78,597,007 
Total beef and veal..... 90,556,921 81,893,093 
Pork— 
Pork, fresh .........++- 2,273,914 4,287,255 


Hams, shoulder and bacon 36,324,162 44,347,264 
Pork, pickled, salted and 











OO Pere 2,368,732 3,748,209 
Total. Posh occcccsievee 40,966,808 52,382,728 . 
12 MONTHS EXPORTS. 
Beef— 
Beef and veal, fresh..... 6,214,195 4,737,841 
Beef, cued Rew ealgiceie - 7,360,152 7,199,139 
Beef, canned ..........- 1,588,396 2,051,308 
Total beef and veal... 15,162,743 13,988,288 
Pork— 
Fresh — Pgs Be Nae 31,246,054 9,254,573 
Cumberlands an t- 

GE pchaadsionsweren 5,769,775 1,680,950 
Hams and shoulders..... 57,879,112 ete 
CS ESE Sy are g 2 t ‘ 
Pickled cae ad on meee ie 14,971,667 14,082,195 
5 ee Soren reps ae 9,086,301 8,737,041 

Wetal PEER. os cewwcace 129,542,972 95,632,794 

Lard— 
REED. cacwss sodcveustdsen 277,271,534 204,603,392 
Sausage— 
GABOR 2. cccdecissvcces 3,087,007 2,559,104 
Sausage ingredients .... 2,549,664 1,790,903 


For the calendar year 1939, beef im- 
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ports, consisting largely of canned beef, 
were approximately 9,000,000 Ibs. 
greater than in 1938. Pork imports for 
the year dropped over 11,000,000 lbs., 
the entire decrease being registered in 
the last four months of the year. 

Exports of pork more than doubled 
during December compared with the 
same month a year earlier, but lard ex- 
ports for the month were slightly 
smaller. Exports of all other items ex- 
ceeded those of December, 1938, and 
November, 1939; this expansion was 
particularly notable in fresh and frozen 
pork and Cumberlands and Wiltshires. 
While exports of cured meats increased, 
there was no such rise as in the products 
listed above. 

More than three times as much fresh 
and frozen pork was exported during 
the calendar year 1939 as in 1938. A 
similar increase was shown in the 
volume of Cumberland and Wiltshire 
sides exported. Lard shipments for the 
year were 72,000,000 lbs. greater than 
in 1938. 


Pork and Lard Markets 


(Continued from page 29.) 


sealed their surplus. However, the sup- 
ply of good hogs is still plentiful and 
so far there has been no evidence of 
curtailment in receipts. At Chicago this 
week the bulk of good and choice, 180- 
to 240-lb. hogs sold within a $5.25 to 
$5.55 price range, with 240- to 330-lb. 


kinds moving from $4.85 to $5.35. De- 
mand was strongest at Chicago for me- 
dium and heavyweight butchers, which 
paid out somewhat better than light- 
weights. 

FRESH PORK 


Fresh pork prices were higher early 
in the week on a smaller local supply 
of hogs and lighter cutting. Demand was 
fair and most averages of loins were 
quoted % @ Ic higher. However, with 
declining hog prices at mid-week and 
more generous supplies, prices eased 
off and loins on Thursday were quoted 
only %c higher than a week earlier. 
Light Boston butts were slightly above 
last week with the heavier weights un- 
changed to easier. As has been true in 
recent weeks, there was a broad move- 
ment but permanent firming up of 
price levels has been restricted by heavy 
supplies. 

SAUSAGE MATERIALS 


Demand for fresh regular pork trim- 
mings was rather good throughout most 
of the period and prices were firm to 
higher at the close at 5c, compared with 
4% @4%c a week earlier. Packers’ ideas 
were stronger at the close; up to 5%c 
was asked by some houses. Special lean 
trimmings were quoted at 1lc and extra 
lean at 12@12%c. Fresh blade meat 
was reported well cleaned up on the 
Chicago market. Beef trimmings were 
easy at 8% @8%c, compared with 9c a 
week ago. Boneless chucks were un- 
changed and bullmeat 13%@13%c. 

(See page 39 for later markets.) 


Hog Cut-Out Results 


HERE was little average change in 

the price of good hogs during the 
first four days of this week compared 
with a week earlier and product prices, 
while showing some weakness at times, 
averaged approximately the same as 
during the previous period. Cutting re- 
sults on the lighter averages were 
slightly less favorable than last week, 


Live hog prices weakened as the week 
progressed, the top on Wednesday and 
Thursday at $5.60 being 30c under Mon- 
day’s top and 10c under Tuesday’s. The 
average price during the latter half of 
the week at $5.20 was 20c under Mon- 
day’s average and 5c under Tuesday’s. 
Heavy receipts accounted for price easi- 
ness. Good order buying on Monday, 
coupled with moderate receipts, resulted 
in higher prices on that day. 

Demand was good for mediumweight 
and heavy butchers. Prices on these 
kinds remained fairly firm—better than 
on the 210-lb. kinds and down. Light 
and unfinished hogs met a slow outlet 
and these grades continued in fairly 
large supply with some heavier weights 
lacking finish. 

Receipts at the 11 principal market- 
ing centers for the four-day period 
totaled 366,000 head, 1,000 more than a 
week ago, 153,000 more than a year ago 
and 108,000 more than two years ago, 

The test on this page is worked out 
on the basis of live hog costs and prod- 
uct prices at Chicago. 





HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER DaILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 


Value 
per cwt. 
alive 


Per Cent Price Value Per Cent Price Value Per Cent Price 
live per percwt. live per. percwt. live per 
wt. Ib. alive wt. Ib. alive wt. Tb. 


180-220 lbs. 220-240 lbs. 270-300 lbs. 








Regular hams 
Picnics 

Boston butts 
Loins (blade in) 


12.8 $ 1.79 12.4 
7.6 43 7.3 
9.2 37 9.0 

10.2 1.00 10.0 


$ 1.70 13.50 11.8 
.39 5.10 7.3 
36 4.00 8.8 
96 9.10 9.3 
86 3.10 6.7 


Bellies, 9.4 1.03 ‘ 8.9 
Bellies, D. S wets Pews F 4.5 .09 9.90 4.5 
Fat backs ' x .03 a 3.3 10 4.50 3.6 
Plates and jowls : : .09 3.6 ll 3.30 3.6 
Raw leaf : : 10 4.7 10 2.10 4.7 
P. S. lard, rend. wt s : 64 5.2 57 10.20 5.2 
Spareribs F : 10 6.1 10 1.50 6.0 
Trimmings a e 14 4.6 12 2.70 4.6 
Feet, tails, neckbones ae. .05 “oka .04 2.00 

Offal and miscellaneous.............. theses .24 a Sie .24 








TOTAL YIELD AND VALUE. ..69.00 $ 6.01 $ 5.74 


Cost of hogs per cwt 


Condemnation loss ‘ .03 
Handling and overhead F .36 


TOTAL COST PER CWT ALIVE 
TOTAL VALUE 


$ 5.48 
5.32 


Loss per cwt ‘ 4 16 
Loss per hog : F 46 
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WEEK'S TRADING IN LARD 


Fri., Jan. 26.—Sales: May, 11; Sept. 
10; total, 21 sales. 


Open interest: Jan. 2; Mar. 191; May 
1421; July 593; Sept. 189; Oct. 18; total, 
2414 lots. 


Sat., Jan. 27.—Sales: Jan. 4; May 17; 
July 15; Sept. 12; total, 48 sales. 


Open interest: Jan. 2; Mar. 191; May 
1419; July 600; Sept. 197; Oct. 18; total, 
2427 lots. 


Mon., Jan. 29.—Sales: May 33; July 
20; Sept. 12; total, 65 sales. 


Open interest: Mar. 191; May 1423; 
July 612; Sept. 197; Oct. 18; total, 
2441 lots. 


Tues. Jan.30.—Sales: Mar. 7; May, 
58; July 25; Sept. 19; Oct. 1; total, 
110 sales. 


Open interest: Mar. 189; May 1435; 
July 620; Sept. 210; Oct. 18; total, 
2472 lots. 


Wed. Jan. 31.—Sales: May 19; July 
10; Sept. 19; Total, 48 sales. 


Open interest: Mar. 189; May 1440; 
July 621; Sept. 222; Oct. 18; total 2490 
lots. 


Thurs., Feb. 1.—Sales: Mar. 4; May, 
13; July, 18; Sept., 9; total, 44 sales. 

Open interest: Mar., 189; May, 1,441; 
July, 631; Sept., 228; Oct., 18; total, 
2,507 lots. 


MEAT IMPORTS AT NEW YORK 


Imports for the period January 18 to 
January 24, inclusive, at New York: 


Point of Amount, 
origin. Commodity. lbs. 
Argentina—Canned corned beef............ 26,100 

—Roast beef in tins 144 

Canada—Fresh chilled pork cuts 

—Frozen pork ham 

—Fresh pork tenderloins 

—Fresh pork bellies 

—Fresh pork ham 

—Fresh frozen beef livers... 

—Smoked sausage 

—Pork sausage .... 

—Smoked ham 

—Smoked bacon 
Cuba—80 beef carcasses 

—10 fresh frozen veal sides 

Denmark—Liverpaste in tins 
England—Ox tongues in jars............... 
Holland—Cooked sausage in tins.... 

—Smoked sausage 

—Smoked ham 

—Tinned liverpaste 
Hungary—Cooked ham in tins 

—Tinned cooked pork loins........ 2 
Italr—Smoked sausage 
Uruguay—Canned corned beef 


GOVERNMENT GRADED MEAT 


Meat graded by the U. S. Department 
of Agriculture, Agricultural Marketing 
Service during Dec.: 


Dec., Nov., Dec., 
1939, 1939, 1938. 
Ibs. Ibs. Ibs. 
Fresh and frozen— 
f 41,841,210 41,340, 706 44,696,858 
382,237 471,076 
21,898 \ 568,061 
1,869,103 
Mutton and 
yearling. 228,209 221,536 
531,101 665,276 498,937 
142,280 147,420 224,055 
2,467,586 2,472,162 ,089,393 
-+++ 3,265,855 8,373,330 3,921,482 
Other meats 
and lard... 235,707 248,973 266,967 


50,769,909 55,551,456 





CHICAGO PROVISION MARKETS 





CASH PRICES 


Based on actual carlot trading Thursday, 
February 1, 1940. 


REGULAR HAMS. 


Green. 


16-22 range 
16-18 


2's ine 
Short shank %4c over. 


BELLIES. 
(Square cut seedless.) 


10-12 
12-14 
14-16 
16-18 
*Quotations represent No. 1 new cure. 


GREEN AMERICAN BELLIES. 


Green square jowls 
Green rough jowls 


Prime Steam, cash 5.97%on 
Prime Steam, loose ere 
Neutral, in tierces 7.00n 
GO MEE a siecactcycceltssscineiessSecedat ce See 


CASH AND LOOSE LARD 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash. Loose. Leaf. 
Saturday, Jan. " nee 
Monday, Jan. 29........ x §.25 §.12%n 
Tuesday, Jan. 30 . 5.15 5.124%en 
Wednesday, Jan. 31 5. 5.15n 5.00 
Thursday, Feb. 1 . 5.15n 5.00 
Friday, Feb. 2.......... 6.05 5.22%4n 5.12%n 
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FUTURE PRICES 


SATURDAY, JANUARY 27, 1940. 
Open. High. Low. 


+ 6.05 6.05 5.90 


6.52% 
6.7214 


CLEAR BELLIES— 
Mar. ... 6.00 
May ... 6.57% 
July ... 7.00 
TUESDAY, JANUARY 30, 1940. 
LARD— 


6.10 


FAH: 
FRSS: 
Re 


PRS 
Sot 
an 


WEDNESDAY, JANUARY 31, 1940. 
LARD— 
Jan. 
) ere TTT 
May ... 6.27% 
SRY. ans Be 6.4744 
Sept. .. 6.624 6.65 


CLEAR BELLIES— 
NG. 6 dra: “ecole 


THURSDAY, FEBRUARY 1, 1940. 
LARD— 
Mar, ... 6.07% 6.0714 6.05 
May.... 6.22% 6.25 6.22% 
July ... 6.40 6.40 
Sept. 


CLEAR BELLIES— 


6.50 
6.70ax 
6.75b 


CLEAR BELLIES— 


Mar. ... ie vind Sih 5.85ax 
May.... re arene Soe 6.35ax 
Ge. See. ines faa pis 6.95ax 


Key—ax, asked; b, bid; n, nominal; —, split. 


ADD TO STAMP CITY LIST 


Among the cities recently selected for 
operation of the Department of Agri-: 
culture’s stamp plan for distributing 
pork, lard and other surplus commodi- 
ties are Salina, Wichita, and Topeka, 
Kas., Greenville, S. C., Springfield, 
Mass., and Louisville, Ky. New areas 
are being designated at an accelerated 
rate as arrangements are completed 
with local business men, banks and other 
agencies cooperating in the plan. 
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To obtain amore UNIFORM product, 
and reduce the fuel wasted by OVER- 
heating install Powers automatic reg- 
ulators to control the temperature of 
Hog Scalding Tubs, Dehairing Ma- 
chines, Depila- 
tors, Carcass 
Washing, Ster- 
ilizing, and Hot 
Water Heaters. 
For these ap- 
plications we 
have a complete 
line of self- 
operating and 
compressed air 
operating reg- 






i 


CHILLING & COOLING 


To help reduce shrink and be sure 
of uniform temperature or humid- 
ity use Powers Control in Chill 
Rooms, Cutting Rooms, Curing 
Coolers, Fresh Pggk Coolers, Sau- 
sage Meat Coolers, Beef Storage 
Coolers, Smoked Meat and Sau- 
sage Coolers, etc. Write for an 
estimate. One of our engineers 
will be glad to study your require- 
ments and recommend the type of 
control that will give you the re- 
sults you want. 





COOKING 


To reduce shrinkage and get a 
uniform product at all times use 
Powers temperature regulators on 
your Ham Cooking Vats, Steam 
Cabinets, Cooking Retorts, etc. 
Eliminate OVER- and UNDER- 
heating. Keep the temperature 
just where you want it with Pow- 
ers Regulators. They are easy to 
install and will quickly pay back 
their cost and give many years of 
dependable service. 





Cen RE + 

















sumer Appeal 


with POWERS control 


we eee IM every department 


There’s only one thing that will make your product sell . . . CON- 
SUMER APPEAL! And consumer appeal can only be obtained by | 
careful control during every stage of the processing operation. 


Control provides the economical, effective means of obtaining a better, 
more uniform and more flavorful product with real eye appeal. Control 
helps prevent excessive losses through shrink. Control reduces costs by 
reducing heat aad power costs. Control insures absolute uniformity be- 
cause every pound of product is processed under identical conditions. 


Whether your problem is the accurate control of temperature to con- 

serve on heat or refrigeration, or whether the automatic regulation of 

processes is your most pressing need, it will be to your advantage to 

use POWERS equipment. Our long experience and knowledge of 

ING AND CURING : packing plant operations has provided a wealth of information which is 


we SHRINK and ob- Jakes ci available to you. 
better and more UNI- Pi 


f color and flavor in Ly POWERS engineers will be happy to serve you in the modernizing of 


products use Powers “Qe J your present equipment through automatic controls, or in recommend- 


ature and humidity 
_ Smoke houses 


ing proper means for controlling equipment you contemplate purchasing. 
sage Curing Rooms. 


“iis ce seal §— THE POWERS REGULATOR COMPANY 


hein ie 3 2725 Greenview Ave., CHICAGO - 231 E. 46th Street, NEW YORK 


| maintaining greater ~ =" Offices in 47 Cities - See Your Phone Book 
nity of product. eke 


POWERS 








West Carrollton 





absolute protection for all Food Products 
having a high moisture or fat content. 





This simple water test is all you need fo tell the 
difference between Genuine Vegetable Parch- 
ment and any so-called Parchment or imitation. 


~/ 


* \ 
\ > 
\. bo 


STRETCH OR TWIST IT, THE x ‘ 
TDG, ~ 


FIBERS WILL NOT PART. 


ler.) Gel a -tells 
IT FOR HOURS 


WRING IT DRY 


WEST CARROLLTON PARCHMENT CO. 


West Carrollton, Ohio 





AA 

















‘BOSS’ BALANCED-POWER COOKERS 


These cookers may be furnished with motor, as 
shown in illustration, or may also be equipped with 
engine for plants in which exhaust steam is not 
available. 


LET US PROVE TO YOU THAT “BOSS” MEANS 


Best Or SatisFACTORY Service 


e * o a 
The Cincinnati Butchers’ Supply Co. 
Gen. Office: 2145 Central Parkway 
Factory: 1972-2008 Central Ave., Cincinnati, Ohio 
824 Exchange Ave., U. S. Yards, Chicago, Ill. 








Xx WHOLESALE MEATS » 














Fellow Packers Say: 


‘“TUFEDGE has been a by-word in our beef department 
for years . . . and it continues to do an outstanding job 
with greatest economy.” — McKeesport, Penn. 


lufodgqe 
BEEF CLOTHING 


LOOK FOR THE BLUE STRIPE 


THE CLEVELAND COTTON PRODUCTS CO. 








CLEVELAND, OHIO 
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Lower Trend in Tallow and 


Buyers pass up nearby material for 

later deliveries—Reports of soaper in- 

terest in lard contribute to easiness of 

market—By-products slump nomi- 
nally lower. 


TALLOW.—In a moderate turnover 
the tallow market at New York de- 
veloped a slightly easier trend during 
the past week, but this appeared due to 
continued weakness in lard, as much as 
to anything else. Consumer demands 
subsided somewhat, but aside from a 
tendency to back away from nearby 
stuff, there appeared to be a fairly ready 
market for March and April delivery. 
Some store sales at 5%c, delivered, 
were put through, a decline of %c from 
the previous week, sufficiently large, it 
was indicated, to establish the market. 
Indications were that some of this 
pressure came from outside tallow. 
However, the large soapers appeared 
to have had their March requirements 
satisfied; they were now interested only 
in late March and April delivery. It 
was estimated that during the week, 
500,000 to 750,000 lbs. changed hands. 


Reports circulating the tallow mar- 
ket were that soapers were interested 
in buying lard, but that they could get 
no offers of round lots. Nevertheless, 
these reports appeared to have in- 
fluenced the easier trends in tallow. to 
some extent. 


At New York, edible was quoted at 
5%c nominal; extra, 5%ec delivered 
and special, 5%c. The tallow futures 
market at New York was dull but 
steady, with March 5.40 bid, and May 
and July 5.45 bid. 


The tallow market at Chicago this 
week varied from steady to dull in tone, 
with apparent satisfaction of buying in- 
terest and continued easiness in lard 
operating as depressing factors. Buyers 
continued to. focus most of their atten- 
tion on March and April delivery. Prime 
was salable at 5%c, Cincinnati, on 
Thursday, with demand quiet, two tanks 
having sold previous day at that figure, 
Cincinnati, for April delivery. It was 
offered early in week at 5%4c, same 
basis, without takers. Couple tanks spe- 
cial tallow sold middle of week at 5%c, 
Chicago, prompt; also salable at 5%c, 
Cincinnati, for April only. There were 
other sales of special earlier and later 
in week at 51%4c, Chicago. Couple tanks 
No. 3 tallow sold middle of week at 514c, 
southeast point, immediate. Fancy was 
salable on Thursday at 514c, Cincinnati, 
for April, with demand quiet. Thurs- 
day’s quotations at Chicago: 

5%4@ 5% 

54%@ 5% 

5% @ 5% 
OID. 6 soc cccccctccessesccvcess SHOE EEE 
No. 1 tallow 


STEARINE.—Trade was rather quiet 


Grease Markets; Trade Light 


at New York this week, with the mar- 
ket steady. Oleo was quoted at 6%c. 

At Chicago the market remained 
quiet and steady. Prime was quoted at 
6@6 ie. 

OLEO OIL.—Interest was of a hand- 
to-mouth character at New York but 
prices held steadily this week. Extra 
was quoted at 74 @7%c; prime, 7@7%c 
and lower grades, 6%@7c. 

At Chicago, trade was slow, but the 
tone steady. Extra was quoted at 7c. 


LARD OIL.—Demand was quiet at 
New York but prices unchanged. No. 1 
was quoted at 85%c; No. 2, 8%c; extra, 
9c; extra No. 1, 8%c; winter strained, 
9%4c; prime burning, 10c, and inedible, 
9%e. 

(See page 39 for late markets.) 

NEATSFOOT OIL.—Demand was 
small but the tone steady at New York. 
Cold test was quoted at 19%4c; extra, 
9c; No. 1, 8%c; prime, 9%c, and pure, 
14\e. 

GREASES.—An easier tone ruled 
greases at New York this week, the 
result of a lower trend in tallow and 
heaviness in some allied markets. De- 
mand for greases was not large, and 
yellow and house grease sold in a 
moderate way at the 5c level, off %ec 
from a week ago, the market touch- 
ing the previous low point of the down- 
turn. Persistent gossip that some lard 
was going into the soap kettle and that 
soapers were inquiring for round lots 
of lard appeared to have unsettled the 
market to some extent. 


During the week ended January 27, 
exports of greases from New York 
alone totaled 622,800 lbs., while during 
the early part of the current week, 
another 105,600 Ibs. cleared. 

At New York, choice white was 
quoted at 54% @5%c; yellow and house, 
5e and brown, 45% @4%e. 

Greases on the Chicago market closed 
Thursday about %c below last Thurs- 
day’s quotations on most grades. White 
grease, after selling early in week at 
5%%c, Chicago, and being salable at 5%c, 
Cincinnati, turned slightly easier. It 
was salable at 54c,Cincinnati,for April 
only, on Wednesday; a tank sold Thurs- 
day at 5c, Chicago, for early shipment, 
and this figure bid. Several tanks yel- 
low grease moved during the week at 
4% to 4%c, Chicago; there was much 
soaper interest displayed in loose lard 
for spread shipment during the week. 
Brown grease was salable on Wednes- 
day at 4%c, Cincinnati, for April only. 
Quotations on Thursday at Chicago 
were: 


Choice white grease 

A-white grease 

B-white grease @ 
Yellow grease, 10-15 f.f.a............6% 4%@ 4% 
Yellow grease, 16-20 f.f.a.............. 

Brown grease 
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BY-PRODUCTS MARKETS 


Chicago, February 1, 1940. 

By-products continue largely nomi- 

nal; lower trend in many parts of list. 
Trading limited. 


Blood. 


Blood nominally lower this week. Of- 
fered around $3.25, Chgo., late in week. 


Unit 
Ammonia. 


Unground $ 3.00@ 3.25 


Digester Feed Tankage Materials. 


Car 11-12% unground feeding tank- 
age reported late in week at $3.50 
Chgo.; nominally quoted below last 
week’s prices. Easier tendency has pre- 
vailed throughout week. 


Unground, 11 to 12% ammonia 3.40 
Unground 6 to 10%, choice quality... 3.50 
Liquid stick 2.00 


Packinghouse Feeds. 


Packinghouse feeds continue unsettled 
on slow sales; buyers cautious. Prices 
on a par with a week ago. 


Carlots, 


60% digester tankage 

50% meat and bone scraps 
Blood-meal 

Special steam bone-meal 


Bone Meals (Fertilizer Grades). 


Slightly easier trend in bone meals 
reported. 
Per ton. 
Steam, ground, 3 & 50 $30.00@32.50 
Steam, ground, 2 & 26 @ 30:00 


Fertilizer Materials. 
Fertilizer materials market nominally 
lower as compared with week ago. 
Per ton. 
d. tankage, ground, 
Hel -~ sigalg $ 3.00 8.25 & 100 


Bone tankage, ungrd., per ton.. 20. y 
Hoof meal 2.50@ 2.75 


Dry Rendered Tankage. 


Cracklings have continued their down- 
ward movement during the past week; 
very little trading reported. Market 
remains nominal. 


Hard pressed and expeller unground, 
up - 48% protein (low test)...$ .72%@ 
above 48% — (high — a 67% @ 

Soft prsd. pork, ac. grease an 

i ton @47.50 


-75 
-70 


Gelatine and Glue Stocks. 
No changes reported in gelatine and 


’ glue stocks this week. 


Calf trimmings. 
Sinews, pizzles. 
Cattle jaws, skulls and knuckles 


Pig skin scraps and trim, per lb., lc.l. 3 


Horns, Bones and Hoofs. 


Market remains quiet and unchanged. 


Horns, according to grade 
Cattle hoofs, house run 
Junk bones 


Animal Hair. 


Inactive market; quotations 


changed. 


Winter coil dried, per ton............ $30.00 
Summer coil dried, per ton........... 22. 
Winter processed, black, Ib. 

Winter processed, gray, Ib 

Summer processed, gray, Ib 

Cattle switches 








FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 
basis ex-vessel Atlantic ports, Feb. 
to June, 1 
Blood, dried, 16% per unit 
Unground fish scrap, dried, ag am- 
monia, 16% B. P. L., f. 
factory 
Fish a, — ey pe ammonia, 
10% B. L., pot 


Feb. RE 
ey re a 7% ammonia, 
P. f.o.b. fish factories. 
Soda’ mente “ec net ton: bulk, Feb. 
to June, 1940, inclusive, ex- “vessel 


Fertilizer tankage, ground, 10% am- 
monia, 10% B. P. L., bulk 

Feeding tankage, ‘unground, 
ammonia, 15% B. P. L., bulk 


Phosphates. 


Foreign bone meal, steamed, 3 and 5 
bags, per ton, c.i.f 

Bone meal, raw, 4 
bags, per ton, c.i. 

Superphosphate, bulk, f.o.b. 
more, per ton, 16% ‘tat 


3.15 & 10c 
3.25 & 10¢ 


@32.00 
@30.00 
@ 8.50 


Dry Rendered Tankage. 


50/55% protein, unground 
60% protein, unground 


@7T2%4c 
@T5e 


EASTERN FERTILIZER MARKETS 


New York, February 1, 1940. 

There was very little buying interest 
by either fertilizer or feed buyers and 
the markets were rather dull and easy. 

Some blood sold at $3.30 New York, 
but it is doubtful that any more can be 
sold at this figure, and South American 
was offered at $3.25 c.i-f. 

The crackling market seems to be 
holding between about 72%c and 75c, 
f.o.b. New York. Tankage is easier and 
in supply. Market for fish meal is about 
the same as a week ago. 


TALLOW FUTURE TRADING 

Monday, Jan. 29.—Close: 
July, 5.45 b.; no sales. 

Tuesday, Jan. 30.—Close: 
July, 5.45 b.; no sales. 

Wednesday, Jan. 31.—Close: May and 
July, 5.45 b; no sales. 

Thursday, Feb. 1.—Close: 
July 5.40 b; no sales. 

Friday, Feb. 2.—Close: May and July 
5.40 b; no sales. 


May and 


May and 


May and 


PERSONNEL MEN TO MEET 


Leading industrial relations and per- 
sonnel managers of large business and 
industrial organizations, with head- 
quarters in Chicago, will participate in a 
conference of the personnel division of 
the American Management Association, 
to be held at the Palmer House, Chicago, 
February 14 to 16. The theme of the 
conference will be “man plus manage- 
ment” rather than “man vs. manage- 
ment.” 

Among major subjects scheduled for 
discussion are the personnel man’s job; 
sharpening the personnel tools; putting 
psychology to work; leadership and two- 
way communication, and collective bar- 
gaining. Current problems, including 
training for skills under present condi- 
tions, adaptation of private pension 
plans to amended social security law, 
and labor economics in a period of 
changes, are also on the program. 

Harold F. North, industrial relations 
manager, Swift & Company, Chicago, 
will speak at the opening session on 
“The Personnel Man’s Functional Rela- 
tionships.” 


Countrywide News Notes 
(Continued from page 22.) 


of New York. He has had 19 years 
practical experience in the sausage 
making and meat packing industry and 
has many friends throughout the coun- 
try. 

Dr. Alexander Cowan of Montreal, 
61-year-old Dominion Government meat 
inspector, died suddenly at Murray 
River, Prince Edward Island. 

J. D. Higgins, superintendent of the 
Cudahy Packing Co.’s Wichita, Kas. 
plant, recently delivered an address be- 
fore the members of the Kansas State 
Employment Service. Mr. Higgins 
stressed the fact that the welfare of the 
meat packing industry is entirely de- 
pendent upon the welfare of the farmer. 


H. P. Magnussen, head cattle buyer 
for Swift & Company at St. Joseph, 
Mo., has been transferred to Omaha, 
Neb., where he has assumed his new 
duties as assistant head cattle buyer 
for the company. Mr. Magnussen started 
with Swift & Company in 1914 and 


had been stationed in St. Joseph since 
1932. M. D. Wittich, of Chicago, has 
succeeded Mr. Magnussen at St. Joseph. 
Mr. Wittich became a Swift employe 
in 1915, starting on the cattle buying 
force at the St. Paul yards. 

Haibach Bros., Inc., Erie, Pa., will 
award contracts this month for addi- 
tions and improvements to its plant. 
Plans provide for a two-story brick 
and concrete addition, 30x50 ft. in size; 
a wing 10x20 ft. and a one-story addi- 
tion to its present cold storage building, 
59x69 feet, to be used as a sausage 
kitchen and smoke house. 


CONSIDER STOCK REVALUATION 


Action is to be taken at a special 
stockholders’ meeting March 6 on the 
recommendation made by the board of 
directors of Cudahy Packing Co. that 
the par value of the company’s common 
stock be reduced from $50 to $30 per 
share. An appraisal of most of the com- 
pany’s fixed assets is now being made 
to determine their cost values and the 
proper amount of reserve for deprecia- 
tion as of October 28, 1939. Deprecia- 
tion reserves will be based upon the ex- 
pected useful life of such assets and 
date of acquisition. Certain intangible 
assets may be eliminated. On the basis 
of the appraisal, the board of directors 
anticipates that it will reduce the net 
book value of the fixed assets in a sub- 
stantial amount. If stockholders consent 
and the adjustment is made, a substan- 
tial capital surplus will remain from the 
revaluation. No reduction is proposed in 
the par value of the preferred stock. 


DEC. MARGARINE PRODUCTION 


Margarine produced during Decem- 
ber, 1939, with comparisons: 
Dec., 1989, Dec., 1938, 
Ibs. Ibs. 
Production of uncolored 
ee 25,438,984 


Production of colored 
margarine 


30,252,565 
148,126 


Total production .......25,587,110 
Uncolored margarine with- 

drawn tax paid......... 25,711,698 
Colored margarine with- 

drawn tax paid 


120,858 
30,373,423 





29,956,607 
34,358 





COOKING TIME REDUCED 
1, to 14 By Grinding 


in the 


STE 


DMAN 


2-STAGE 


GRINDERS 


Mé&MHoG 


CUTS RENDERING 
COSTS 


Grinds fats, bones, car- 
casses, viscera, etc. — 
all with equal facility. 
Reduces everything to 
uniform fineness. 
Ground product gives 
up fat and moisture 
content readily. Saves 
steam, power, labor. 
Low operating cost. In- 
creases melter capacity. 


CRACKLINGS, BONES, DRIED BLOOD 
TANKAGE and OTHER BY-PRODUCTS 


for 


Grind cracklings, tankage, bones, etc., to desired fineness 


Sizes and types to meet every 
requirement. Write for Bulletins. 


| MITTS & MERRILL 
| 
—_— 


in one operation. Cut grinding costs, insure more uniform 

grinding, reduce power consumption and maintenance ex- 

“4s Nine sizes—5 to 100 H.P.—capacities 500 to 20,000 
bs. hourly. Write for catalog No. 302. 


Stedman's rounvry & MACHINE WORKS 


504 INDIANA AVE., AURORA, INDIANA, U. S. A. 


Builders of Machinery Since 1854 
1001-51 S. Water St., Saginaw, Mich. 
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Oil Futures Frozen by Dull 
Trade and Weakness in Lard 


Prices move within narrow limits as 

liquidation in nearby continues—De- 

cline is checked by hedge lifting and 

transferring—Cash trade dull—Crude 

quiet at 57/c—Coconut oil quiet and 
a little easier. 


OTTONSEED oil futures moved 
within narrow limits in a barely 
steady manner at New York dur- 

ing the past week. Trade volume was 
small and a good part of operations 
were of a switching character, largely 
from March to the later positions. 
Liquidation in nearby oil continued on 
persistent weakness in the lard market 
and the hand-to-mouth character of con- 
sumer buying of oil and shortening. 

Had it not been for the fact that trade 
brokers were persistently lifting March 
oil hedges out of the ring, partly out- 
right and partly in the way of trans- 
ferring March hedges to the later 
months, the declines undoubtedly would 
have been greater. This buying of near- 
by oil gave the market relative firmness 
and limited the downturns to a few 
points compared with the previous week. 

At one time there was a flurry of ex- 
port interest and some buying of cot- 
tonseed and other oils, but apparently 
this amounted to only a few hundred 
tons and quickly dried up. 


Domestic Cash Trade Slow 


Domestic cash trade was reported 
small, but fairly good deliveries were 
being made against old contracts. 
Estimates on January consumption are 
running from 200,000 bbls. to as high as 
250,000 bbls. Distribution in January, 
1939, was about 230,000 bbls. 


Local professionals were inclined to 
take their cue from outside trends and 
the ring was on the selling side most of 
the time. There was some covering by 
shorts on Hitler’s statement promising 
“total” warfare, but this failed to bring 
broader outside speculative demands. 
Actually, the war news appears to have 
lost its influence, although there are 
some who anticipate that increased ac- 
tivity this spring will be a market factor 
of prime importance. 

Crude markets were quiet and steady. 
Reports indicated that practically noth- 
ing was moving. 

December exports of cottonseed oil, 
according to preliminary figures, 
amounted to 1,143,906 lbs., equivalent 
to 2,859 bbls. compared with 408 bbls. 
in December, 1938. Exports during Oc- 
tober, November and December totaled 
20,347 bbls. Total exports for 1939 were 
32,402 bbls. against 11,402 bbls. in 1938. 

December imports of cottonseed oil 
were reported at 645,808 lbs. compared 
With 5,821,496 lbs. during December, 
19388. Imports of all oils in December, 


1939, totaled 55,984,739 lbs., most of 
which was coconut oil and palm oil, 
compared with 74,099,603 lbs. in Decem- 
ber, 1938. 

While cottonseed oil has been display- 
ing some stubbornness toward further 
price declines, it is apparent that the 
market is having difficulty in overcom- 
ing the handicap of the relatively low 
price of lard and is in need of decided 
improvement in consumer demand. 


COCONUT OIL.—Demand was rather 
quiet and prices were easier with a lower 
trend in copra and unsteadiness in com- 
peting oils. At New York, bulk oil was 
quoted at 3c. The Pacific coast market 
was 2%c. 

SOYBEAN OIL.—There was further 
trading at 5%c and additional buying 
interest at that level. Resellers ap- 
peared to be getting a good part of the 
business as mill ideas ran from 5%c up- 
ward. 

CORN OIL.—Offerings were not large 
and some buying interest was reported 
in the market on a basis of 6c. 

PALM OIL.—Although shipping 
space is none too plentiful, offerings of 
these oils were in the market again this 
week. Nigre spot oil, New York, was 
quoted at 5%c in drums and 5c in tanks. 
Spot Sumatra was held at 4%c and for 
shipment was 3%¢, sellers. 


OLIVE OIL FOOTS.—Demand was 
quiet at New York and prices were 
steady. Old crop foots were quoted at 
7%4c and new crop at 7%4c¢. 


PEANUT OIL.—Crude was quoted 
65, @6%c at mill points. 


COTTONSEED OIL.—Valley and 
Southeast crude was quoted Wednesday 
at 5%c nominal; Texas, 5%c nominal at 
common points, and Dallas, 5%c nom- 
inal. 


Futures market transactions for the 





SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., February 1, 1940.— 
Cotton oil futures were unchanged com- 
pared with a week ago. Crude was 
firmly held with sales of Valley, 5%c lb. 
Bleachable was a shade firmer, with 
increasing domestic demand and Eu- 
ropean inquiries. 


Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Texas, February 1, 1940.— 
Forty-three per cent cottonseed cake 
and meal basis Dallas for interstate 
shipment quoted at $33.00. Prime cot- 
tonseed oil quoted at 5% @5%c lb., de- 
pending on location. 
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week in the New York market were as 
follows: 
FRIDAY, JANUARY 26, 


—Range.— 
High. Low. 


1940. 


—Closing.— 
Bid. Asked. 


nom 
trad 


Sales. 
February ... naa 675 
675 678 
687 690 692 
eee 695 nom 
698 701 703 
oo ove Hea 706 
pa — 710 702 
Sales 104 contracts. 
SATURDAY, JANUARY 27, 1940. 
674 677 
690 
696 701 
September . ® 706 702 706 
Sales 44 contracts. 


MONDAY, JANUARY 29, 1940. 

676 674 675 

690 689 688 
693 
699 
702 
706 


September — : 37 707 705 
Sales 98 contracts. 


TUESDAY, JANUARY 30, 1940. 

February ... .. a ons 675 

Soke 680 673 680 

690 686 691 

700 696 702 

am <a> aa. 704 

September . 706 704 710 
Sales 212 contracts. 


WEDNESDAY, JANUARY 31, 1940. 
February ... . 
680 
704 
September _ ° 34 707 

Sales 108 contracts. 
THURSDAY, FEBRUARY 1, 1940. 
678 675 676 
686 687 
uly 16 700 697 699 
September .. 708 705 706 
(See page 39 for later markets.) 


MARGARINE MATERIALS USED 
Products used in margarine manu- 
facture during December, 1939: 
Dec., 1989, Dec., 1988, 
Ibs. Ibs. 
Ingredient schedule of uncolored oleomargarine: 
Babassu oil 


Coconut oil 
Corn oil 


Oleo stearine 
Oleo stock 


Peanut oil 


4,174,683 
1,282 





31,568,739 
Ingredient schedule of colored oleomargarine: 


Sa 

Soda (Benzoate of) 
Soya bean oil 
Vitamin concentrate 








= -________- 
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HIDES AND SKINS 





Packer market active at prices estab- 
lished late last week—Later traders 
pay ‘ec up for native steers and 4c 
up for Colorados—Total sales 82,000 
—Packer January kips cleared at ir- 
regularly lower prices. 


Chicago 


PACKER HIDES.—There was further 
trading this week on a fairly good scale 
in the packer hide market at the prices 
established at the end of last week, total 
reported sales so far being around 
82,000 hides, mostly straight Jan. take- 
off; a few Dec. hides were included in 
some lots, while one packer moved Jan.- 
Feb. take-off. The market showed signs 
of strengthening and an advance of %c 
was later paid by traders for native 
steers; Colorados moved early to tan- 
ners at 4c under the asked price of late 
last week, but moved up %c later on 
fair sized sales to traders. - 

In addition to the reported sales, a 
few hides were removed from packers’ 
lists quietly, either by private sales or 
by booking to tanning account. Packers 
appear to be in a more closely sold up 
position on their winter hides at this 
time than for some years past. 

Hide futures have shown steady im- 
provement since the resumption of trad- 
ing and are at present 14@23 points 
over last Friday. This has a tendency 
to relieve the spot market of the threat 
of re-sale offerings from speculative 
hands. 

All packers sold a total of 15,300 
mostly Jan. native steers at 12%c to 
tanners; one packer later sold 8,500 na- 
tive steers to traders at 12%c, and fur- 
ther offerings firmly held at this figure. 
The Association sold 1,000 Jan. extreme 
light native steers early at 13%¢c; one 
packer moved a car extreme light native 
steers on confidential terms, this car 
having been held rather firmly at 13%c. 


A total of 4,700 butt branded steers 
were reported at 12%c, and one packer 
booked an undisclosed quantity; more 
probably available, although not defi- 
nitely offered. Three packers sold a 
total of 11,700 Colorados at 12%c, or 
14¢ under the price asked late last week; 
later, fourth packer moved 8,500 Jan. 
Colorados to traders at 12%c, and 
others now holding for this figure. Two 
lots totaling 2,000 Jan. heavy Texas 
steers sold at 12%c. Light Texas steers 
are limited and one packer is offering 
some at 12%c, others quoting 12%c 
nom. Extreme light Texas steers, 12%c n. 

Two packers sold a total of 8,700 Jan. 
heavy native cows at 12%c, steady 
basis. The Association sold 2,000 Jan. 
light native cows at 13c; two packers 
sold a total of 8,900 mostly Jan. light 
cows, mixed northern and River points, 
at 13c; one packer sold 1,000 Chicago 
take-off, and another 2,500 River point 
light native cows, all at 13c, steady. 
Tanners bought 2,000 Jan. branded 
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cows, and traders took 2,800 Jan., all at 
12%c; one packer disposed of a few 
branded cows quietly. 

The Association sold 750 Jan. bulls 
at the opening of the week at 9c for 
native bulls and 8c for brands. 

An Iowa packer also sold 8,500 Jan. 
steers this week at the going market. 

LATER: Traders bought 1,500 Jan. 
native steers at 13c, or %c up; 2,000 
packer and 1,000 Association Jan. 
branded cows sold 12%c, or %e up; 
3,600 northern light native cows sold 
13%c, or 4c up; 8,500 Jan. heavy native 
cows sold 12%c steady. 

OUTSIDE SMALL PACKER HIDES. 
—cCouple cars outside small packer Jan. 
hides running 51-lb. avge., mixed lots of 
fair take-off, sold at end of last week at 
12%4¢, selected, f.o.b. point east of here, 
brands %c less; couple cars similar 
stock of Feb. take-off offered and 114¢c 
bid, with intimation 11%¢ might be 
paid. However, dealers report pur- 
chases of 44-lb. avge. hides down to 12c, 
and 48-lb. stock down to 11%c, depend- 
ing upon take-off and section, paying 
8c for native bulls and 7c for brands. 

PACIFIC COAST.—As previously re- 
ported, Dec.-Jan. hides sold in a good 
way in the Pacific Coast market late 
last week at llc, flat, for steers and 
cows, f.o.b. shipping points, and further 
business at lle for Jan. take-off has 
been declined by larger packers. 

FOREIGN WET SALTED HIDES.— 
Last trading on standard weight steers 
in the South American market, at the 
end of last week, was at 98 pesos, equal 
to 14%¢, c.i.f. New York. One lot of 
7,000 light steers moved early this week 
at 92 pesos, or 131%g¢c, or %c down from 
the price paid early previous week; 
later, 11,000 light steers sold 131%¢ce. 

COUNTRY HIDES.—The country 
market was quiet and rather dull; what 
interest was apparent seemed to be con- 
fined to light stock. Untrimmed all- 
weights around 47-lb. avge. sold at 1lc, 
selected, del’d Chicago; buyers later bid 
down to 10%c but admit their inability 
to buy on that basis, offerings being 
held at 11@11%c. Heavy steers and 
cows are dull and sluggish around 9% @ 
9%c nom., trimmed. Bids of llc re- 
ported for trimmed buff weights, with 
11%c asked. Good trimmed extremes 
are usually offered at 13c, selected, with 
12%c bid and reported declined in in- 
stances; some offerings thought to be 
available on bids at 12%c. Bulls quoted 
6%2@7ec nom. Glues quiet and nominal 
around 8%@8%e trimmed. All-weight 
branded hides nominal at 94%2@9%c flat. 

CALFSKINS.—Packers moved most 
of their Jan. production of light calf- 
skins under 9% lb. previous week at 23c. 
Heavy calf, 914/15 lb., were closely sold 
up into late Jan. earlier at 26%c for 
northern heavies; while this figure is 
out of line with the recent market, it is 
probable that no further offerings of 
heavy calf will be made until next week 


and packers talk around 25c pending 
some definite interest, others quoting 
around 24%c nom. Heavy calf have 
showed more firmness than lights. 

Another car of Chicago city 8/10 lb. 
calfskins sold this week at steady price 
of 20c; one collector is asking 22%e for 
a car 10/15 lb. and 21c was reported 
available, with a bid of 21%c reported 
at one time during the week. Outside 
cities, 8/15 lb., around 20%c nom.; 
straight countries around 15c flat. Chi- 
cago city light calf and deacons were 
sold up closely last week at $1.35. 

KIPSKINS.—Packer kipskins were 
established at irregularly lower prices 
in an active trade. One packer sold Jan. 
production, about 10,000 kips, at 19c for 
northern natives, 17%ec for northern 
over-weights, southerns a cent less, and 
branded kips at 16c. Another packer 
sold 6,000 Jan. northern native kips at 
19c, 4,500 southern natives at 18c, and 
2,000 northern over-weights at 17%e, 
having moved Jan. southern over- 
weights earlier. One Jan. production of 
about 10,000 kips was taken off the 
market quietly. Fourth packer sold 
2,500 Jan. northern natives at 19¢, 
1,300 northern over-weights at 17%e, 
and 300 branded kips at 16c. Market 
well sold up to Feb. 1st. 

Chicago city kipskins sold at 17%ec 
for one car at the week-end; one car is 
offered at 18c, while a bid under last 
trading price was declined. Outside 
cities around 17%c nom.; straight coun- 
tries about 14c flat. 

Packers sold their Jan. regular slunks 
two weeks ago at $1.20 and none offered. 

HORSEHIDES.—There is some vari- 
ation in quotations on horsehides but 
offerings appear to be comparatively 
firmly held. Good city renderers quoted 
in a wider range of $5.10@5.35 for un- 
trimmed stock, with offerings usually 
held at $5.25@5.35, selected, f.o.b. 
nearby sections. Ordinary trimmed 
renderers range $4.90@5.10, del’d 
Chgo.; mixed city and country lots 
$4.50@4.75, Chgo. 

SHEEPSKINS.—Dry pelts slow and 
nominal at 17@17%c per lb., del’d Chgo. 
Packer shearlings were quiet this week, 
production being very light and offer- 
ings limited; last sales, previous week, 
were at $1.35 for No. 1’s, 90c for No. 2’s 
and 40c for No. 3’s. Buyers of outside 
small packer shearlings quote one-half 
to two-thirds of big packer values, de- 
pending upon quality. Jan. pickled skins 
sold late last week at $5.25 per doz.; 
while there were rumors of sales down 
to $5.00, apparently nothing was con- 
firmed at that figure, although demand 
has been rather restricted for the pres- 
ent quality of skins. Packer Jan. wool 
pelts quoted around $2.40@2.50 per cwt. 
live basis; outside small packer pelts 
reported to top around $2.25 per cwt. 
live basis, buyers reporting some pur- 
chased down to around $2.05 per cwt. 


New York 


PACKER HIDES.—One New York 
packer sold a car each of, Jan. butt 
branded steers at 12%c and Colorados 
at 12%c. Another packer was credited 
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with booking Jan. production last week 
cleaning up market to Feb. Ist. 
CALFSKINS.—The only reported 
trading so far this week was 3,000 col- 
lector 12/17 buttermilks at $3.45, and 
3,500 packer skins of same description 
at $3.65. Pending trading to establish 
the market, some quote collector 4-5’s 
around $1.35@1.40, 5-7’s $1.7@1.80, 
7-9’s $2.55@2.60, and 9-12’s around 
$3.60. Packers last sold 7-9’s at $2.92%. 


STOCKS AT SEVEN MARKETS 


Meat and lard stocks at seven large 
markets on February 1 showed a con- 
siderable increase for the month, due to 
the heavy hog kill. Quantity of cured 
meats exceeded the amount on hand a 
year ago when raw material supplies 
were much smaller, but the chief in- 
crease Was in meats held for future 
cure. However, in view of heavy hog 
runs, the stocks at these markets indi- 
cate that demand for pork has been 
broad and that surprisingly little prod- 
uct has been accumulated. 

Stocks at Chicago, Kansas City, 
Omaha, St. Louis, East St. Louis, St. 
Joseph and Milwaukee, on January 31, 
1940, with comparisons as especially 
compiled by THE NATIONAL PROVISIONER 
are as follows: 


Jan. 31, Dec. 30, Jan. 31, 
1940. 1939. 1939. 
Ibs. Ibs. Ibs. 
Total S.P. 
BD nesean nie 144,925,862 115,657,338 129,139,370 
Total D.S 


eee 30,627,769 22,688,988 24,915,000 
Other cut meats. 27,487,002 17,578,787 18,587,964 
Total all meats.203,040,633 155,925,113 172,642,334 


sees = 483,354 90,561,347 80,942,527 
Other lard...... 23,033; 414 18,393,897 12,621,627 
Total lard...... 161,516,768 108,955,244 93,564,154 
§.P. regular 

DE Sewtiews 18,950,564 15,503,990 17,483,467 
8.P. ——— 

SE: wees sees 54,293,977 40,780,354 49,451,138 
8.P. be llies. 50,568,448 42/902'949 45,788,301 
S.P. picnics. = . 215020;873 14,995,045 16,299,464 
DS. bellies..... 21,812,770 14,117,390 15,232,465 


DS. fat backs.. 8,216,999 6,961, 598 9,255,482 


CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 
Chicago on January 31: 


Jan. 31, Dec. 31, Jan. 31, 
1940. 1939. 1939. 
All kinds of bar- 
reled pork, bbls. 12,141 11,453 15,418 
P. S. lard, made 
since Jan. 1, ’40, 
Di -nihewsnaseae 55,091,114 21,456,727 
P. S. lard, made 
Oct. 1, *39 to 
Jan. 1, '40...... 56,579,494 62,944,253 15,212,359 
P. 8. lard, made 
Jan. 1, ’39 to 
& 2, “Besccece 10,738,573 14,298,173 28,728,265 
P. S. lard, made 


— to 
Se i ae 205,698 1,142,804 1,833,000 


ARC ombacee 8,005,421. 6,792,328 4,854,604 
Foteeevsee 130,620,300 85,177,558 72,084,955 


cL bellies...... 3,443,820 2,208,155 

Other D. 8S. } 5,678,000 
el bellies...... 8,669,313 2,653,491 

Total D. 8. 


el. bellies...... 7,113,133 4,861,646 4,678,599 
D. 8. rib bellies, 
og one ~ 
eoegee 1,160,289 510,410 594,216 
8406-060 06000 ” 2,179,006 1,675,130 3,210,421 
% P. hams, Ibs.. 9,283,321 7,376,974 8,260,714 
8& W. skinned 


hams, lbs....... 26,557,111 20,012,335 23,244,218 
8. P. Bellies, rei 22,397,204 19,007,615 19,532,747 
& P. picnics... 

& P. Boston 7 11,877,639 8,562,109 7,818,280 
shoulders, Ibs. 

Other cuts of meats, 
Ree 9,667,161 7,495,485 9,495,027 





Ceccccesecoee 90,234,954 69,501,704 76,834,217 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Lard firmed on reports that the Gov- 
ernment had purchased 5,000,000 lbs. of 
lard for relief. There was broader out- 
side demand, with the market meeting 
hedge selling on a scale upward. In- 
crease in Chicago lard stocks was 
greater than expected, but apparently 
was discounted. 


Cottonseed Oil 


Cotton oil was steadier on light offer- 
ing, scattered buying and covering and 
better lard market. There was persist- 
ent demand for March oil from refiners 
but cash oil trade was limited. Crude, 
Southeast and Valley, 5%c nom.; Texas, 
5%c, nom.; Dallas, 5%c. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
March, 6.82@6.83; May, 6.94@6.95; 


July, 7.05; Sept., 7.13; 133 lots; closing 
firm. 


Tallow 
New York extra tallow was quoted at 
5 %c lb. 
Stearine 


Stearine was quoted 6%c lb. 


Friday's Lard Markets 
New York, February 2, 1940.—Prices 
are for export. Lard, prime western, 
6.60@6.70c, middle western, 6.60@ 
6.70c; city, 6@6%c; refined continent, 
6% @6%6c; South American, 6% @6%c; 
Brazil kegs, 65, @6%c; shortening, 9%c. 


NEW YORK HIDE FUTURES 


Saturday, Jan. 27.—Close: Mar. 13.59 
@13.60; June 13.84@13.90; Sept. 14.15; 
Dec. 14.32; 92 lots; 3@10 lower. 

Monday, Jan. 29.—Close: Mar., 18.53 
@13.55; June, 13.83; Sept., 14.10@14.11; 
Dec., 14.32 n.; 105 lots; unchanged to 6 
lower. 

Tuesday, Jan. 30.—Close: Mar. 13.72 
@13.75; June 14.01@14.03; Sept. 14.25 
n; Dec. 14.48 n; 241 lots; 15@19 higher. 


Wednesday, Jan. 31.—Close: Mar. 
13.77 n; June 14.06@14.07; Sept. 14.30 
b; Dec. 14.53 n; 190 lots; 5 higher. 

Thursday, Feb. 1.—Close: Mar. 18.84 
@13.85; June 14.10@14.18; Sept. 14.38 
@14.42; Dec. 14.65; 80 lots; 4@12 
higher. 


Friday, Feb. 2.—Close: Mar. 14.08; 
June 14.36@14.38; Sept. 14.59@14.63; 
Dec, 14.86 n; 168 sales; 21@26 higher. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended January 27, 1940, were: 


Week Previous Same 
Jan. 27. week. time '39. 
Cured meats, Ibs.16,588,000 15,960,000 14,663,000 
Fresh meats, Ibs.62, post 000 67,551,000 56, 050,000 
eee 3,809,000 5,541,000 2,869,000 
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CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for the 
week ended Feb. 2, 1940, with com- 
parisons: 

PACKER HIDES. 


Ww “2 ended Prev. Cor. week, 
Feb. 2. week. (Rev.) 1939. 
Hvy. nat. strs.12% @12% @12% @10% 
Hy a a 
evepes @12% @12%ax @10% 
Hy. “butt brnd’d 
@12% @12%ax @10% 
Hy. “Col. 
eeaesane 4 @12% @12%ax @10 
Bx. slight Te 
iipee'es @12% )12%n @10 
Brnd’ d cows. @12% 12%ax @10 
Hvy. nat. 

COWS ccscee @12% 12 10 
Lt. nat. cows. @13 13 10 
Nat. bulls.... : 9 7 
Brnd’d bulls. . 8 @ 6 
Calfskins ....23 Gosign 23 2444n 17% @18% 
Kips, nat..... 5 
Kips, ov-wt... 17% 18% 14% 
Kips, brnd’d.. 16 17%n 13n 
Slunks, reg... 1.20 1.20 80 
Slunks, hris...60 65 65 40 


Light native, butt branded and Colorado steers 
lc per lb. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts..12 @12% 12% 9 10n 
Branded ..... 11% @12 12 8%@ 9% 
Nat. bulls.... 8 8%@ 9 qn 
Brnd’d bulls 7 8 ; 
Calfskins 20 21% 20 21 15% @16% 

evs hsnas @17% 18 + 13% 
Slunks, reg...1.00@1.10n 1.00@1.10n 75n 
Slunks, hris. @50n @ @30n 


COUNTRY HIDES. 
9%@ 9% 9% 
9%4 


Hvy. steers... 


| 6%@ 7 . ¢ % 
Calfskins .... eu 15 ng 
-4.50@5.35 4. m tk 25 2.50 
=a a 


Horsehides . 


Pkr. agi 


Dry pelts....17 be 17 Site 14 Si50 


CHICAGO HIDE FUTURES 


Saturday, Jan. 27.—Mar. 13.75 n; no 
sales; unchanged. 

Monday, Jan. 29.—Close: Mar. 13.75 
n; no sales; unchanged. 

Tuesday, Jan. 30.—Close: Mar. 13.75 
n; no sales; unchanged. 

Wednesday, Jan. 31.—Close: Mar. 
13.75 n; no sales; unchanged. 

Thursday, Feb. 1—Close: Mar. 13.75 
n; no sales; unchanged. 

Friday, Feb. 2.—Close: Mar. 13.75; 
no sales; unchanged. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to Feb. 1, 1940: To 
the United Kingdom, none; to the Con- 
tinent, 83,872 quarters. A week ago, to 
the United Kingdom, 80,042 quarters; 
to the Continent, none. 


MEAT AND LARD EXPORTS 


Exports through port of New York 
during week ended February 1, totaled 
210 bbls. of pork, 5,605,600 Ibs. of lard 
and 220,000 lbs. of bacon. 
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Meat Canners’ Displays 
(Continued from page 15.) 


dent; M. S. Jerolaman, vice president; 
Donald B. Jerolaman, secretary-treas- 
urer, and Lawrence E. Goulet, sales. 


GEO. A. HORMEL & CO.—Hospi- 
tality quarters were festooned with ex- 
amples of national advertising used by 
the company, streamers and point-of- 
sale material. Spam and Hormel soups 
were served to guests at another loca- 
tion in the hotel. The Hormel welcom- 
ing committee was composed of T. H. 
Hocker, purchasing agent and member 
of the board of directors; William D. 
Todd, sales manager, and Jean L. 
Vernet, production manager. 


ILLINOIS MEAT CO.—Pigs feet, 
corned beef hash, ham a la king, pigs 
feet cutlets, chili con carne, tripe, corned 
beef, wafer sliced beef and deviled ham 
were among items shown in the colorful 
Illinois Meat Co. display. In the spot- 
light was Broadcast Redi-Meat, new 





pork product developed by the company 
and soon to be featured on a radio pro- 
gram. C. E. Martin, sales manager; 
C. W. Swallow, assistant sales manager; 
and S. Levey, W. I. Shores, D. F. 
Stewart and R. F. Kelly, sales repre- 
sentatives, were on hand at the exhibit. 


KINGAN & CO.—The beautifully 
lighted display of Kingan & Co., set up 
in company headquarters at the Palmer 
House, stressed the completeness of the 
Kingan Reliable line of prepared meats 
in tin and glass. Profit advantages of 
the line were emphasized by a stream 
of money pouring constantly into an 
open purse. Beef stew, hot tamales, 
vienna sausage, potted meat, corned 
beef, luncheon meat and chili con carne 
were among canned items shown, as 
were ox tongue and dried beef in glass 
packages. Also featured was the com- 
pany’s new Krdéla Polish style ham, 
packed in five sizes of tins bearing a 
four-color label, and said to be mild, 
tender and economical. Another item 
which attracted interest was Kingan’s 
spiced luncheon meat in. 12-oz. tins. 
The company was represented by Dale 
McCune, advertising manager; D. J. 
McVey, sales manager, canning division; 
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W. F. King, canning factory superin- 
tendent; H. L. Knowles, Southern sales 
representative, and C. W. Power and E. 
Schaid, sales representatives. 

LIBBY, McNEILL & LIBBY.—J. R. 
Vander Veer, manager of the canned 
meats department of Libby, McNeill & 
Libby, represented the department at 
the company’s hospitality headquarters. 
Among many Libby canned items shown 
in an attractive moving display were 
vienna and cocktail pork sausage. 


LOYAL PACKING CO.—The Loyal 
and Lucky Strike brands of prepared 
meats in tin and glass were shown at 
headquarters of Loyal Packing Co. 
Among items on display were breakfast 
sausage, chili con carne, corned beef and 
corned beef hash, lunch tongue, pork 
brains, spiced luncheon meat, tripe, veal 
loaf and vienna sausage, in addition to 
Dogland Ration dog food in 16-0z. cans. 
Representatives at the convention were 
S. R. Powell, president; J. J. McVady, 
secretary; V. Holy, J. F. Jack and E. M. 


HIGH POINT OF 
ARMOUR DISPLAY 


L. L. Bronson, head of 
the canned food depart- 
ment of Armour and 
Company, stands before 
one of the two large 
panels erected at Can- 
ners’ convention to show 
the favorable test re- 
sults achieved on Treet, 
new Armour pork prod- 
uct of varied uses. Treet 
dominated the Armour 
display of canned 
meats. 


Ireland, district sales managers, and 
R. F. MeVady. 

JOHN MORRELL & CO.—The color- 
ful blue lithographed containers of the 
principal line of John Morrell & Co. lent 
dignity and sales appeal to the com- 
pany’s display. Morrell E-Z Cut ham, 
spiced ham, luncheon loaf, sandwich 
spread, liver loaf, tamales, ox tongue, 
corned beef and mock chicken loaf made 
up much of the display. Two items of 
particular interest were the company’s 
new Sznka Polish style ham and Snack, 
all-purpose pork product packed in 12- 
oz. tins. Pigs feet, pigs feet cutlets and 
pickled tidbits, a Morrell “exclusive,” 
were shown in glass containers. Morrell 
men at the exhibit were J. K. Kloehr, 
assistant oe manager in charge of 
Savory foods;;Ottumwa, Ia.; Earl Pax- 
son, who hofds a similar title at the 
Sioux Falls plant; Frank Rainey, pur- 
chasing agent, and R. Cummings, gen- 
eral offices, Ottumwa; and N. Tucker, 
district manager at Chicago. 

REPUBLIC FOOD PRODUCTS CO. 
—Republic Food Products Co. displayed 
a number of its Red Seal prepared meats 
in tin and glass. Some of the items on 
exhibit were corned beef, sandwich 


spread, pigs feet, corned beef hash, chilj 
con carne, canned veal loaf, vienna sauy- 
sage and the company’s Boss brand dog 
food. Special attention was directed at 
a new spiced all-pork product packed in 
12-0z. cans under the Red Seal label, 
J. Emmett Clair, vice president; John 
M. Clair, general manager; T. H. Grady, 
jr., assistant sales manager, and J. V, 
Greene, district sales manager, were 
present at headquarters. 
STAHL-MEYER, INC.—Producers of 
imported style frankfurts, pork sausage, 
canned cocktail frankfurters and sau- 
sages, Jumboe Wee-ners and other 
products, Stahl-Meyer, Inc., was repre- 
sented by sales manager C. A. Cordero. 
SWIFT & COMPANY.—Real hospi- 
tality was the keynote of Swift & Com- 
pany’s convention headquarters and 
visitors were invited to drop in and par- 
take of Swift products. Several items 
in the Premium line of canned meat 
products were displayed and a moving 
exhibit for Pard dog food proved of 
interest. Principal feature of the Swift 
exhibit was a bar where the company’s 
new dinner-size frankfurts, with their 
natural casings tendered by pineapple 
juice, were served to exhibit visitors, 
William A. Denissen, manager of the 
restaurant service division of Swift & 
Company, was in charge of the head- 
quarters. R. H. Gifford, branch house 
sales manager;.John A. Revelle, plant 
sales manager; A. M. Stoeber, plant 
sales; K. F. Vance, branch house sales, 
and George Hegburg, canned foods de- 
partment, were among those on hand. 
UNITED PACKERS, INC.—A new 
corned beef spread in 3-0z. tin was one 
of the products featured by United 
Packers, Inc., in its display of the 24 
canned and glass-packed items in the 
company’s Red Crown line. Among those 
on exhibit were veal loaf, corned beef 
hash, vienna sausage, pigs feet, tamales, 
sandwich spread, and roast beef. Charles 
Manaster, general manager, and Saul 
Manaster, sales manager, headed the 
company delegation. They were assisted 
by D. P. Brogan, Southern sales man- 
ager; W. T. Fry, Southwestern sales 
manager; and Ollie James and Charles 
Murdock, sales representatives. 
WILSON & CO.—Wilson & Co. dis- 
play had three principal parts—the Cer- 
tified line of canned meats, the Sinclair 
Fidelity label line and the Wilson array 
of Ideal and Old Trusty dog foods. The 
company announced its new cooked pork 
product, Mor, with a large and effective 
display. The product is packed in an 
attractive lithographed 12-oz. can with 
wind-off key. A companion product, 
Ezy-Serv, is being offered in the Fidelity 
line. Ready to tell guests about the 
merits of Wilson’s new products and re- 
iterate virtues of the company’s estab- 
lished items were E. A. Ellendt, head of 
the canned meat department; P. J. 
Barry, J. M. Sheridan, F. C. McAvoy, 
who handles the Sinclair Fidelity line of 
canned meats, and R. M. Smith, man- 
ager of the Ideal dog food department. 
President Edward F. Wilson, Frank 
Foss, vice president, and George Rector, 
food consultant of the company, were 
interested visitors. 
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Suppliers’ Exhibits 
(Continued from page 16.) 


service, and a number of branch man- 
agers. 


DIAMOND CRYSTAL SALT CO., 
INC.—A number of 100-lb. bags of Dia- 
mond Crystal canners’ flake salt, supple- 
mented by an array of shaker salt pack- 
ages, made the Diamond Crystal Salt 
Co. exhibit easy to find. Many packers 
and canners visited the exhibit to learn 
about the merits of the company’s ex- 
clusive Alberger process, through which 
salt is mechanically refined to a high 
degree of purity. Salt refined by this 
method is available in a variety of grain 
sizes according to processing require- 
ments. Present to affirm the flavor, 
rapid dissolving and uniform high purity 
of Diamond Crystal salt were W. H. 
Dolan, Western division manager; H. B. 
Baldwin, Detroit division manager; Al 
Hoffman, technical service; P. T. Green, 
Chicago sales manager; C. C. Van Dine, 
Joe Conklin and Lloyd Fitzhue, repre- 
sentatives for Chicago and the adjacent 
territory; Kern Owen, Illinois repre- 
sentative; Harley Oaks, Iowa repre- 
sentative; and Fred Eckhardt, Jim Ver- 
courterin and E. F. Jogerst, Wisconsin 
representatives. 

DREHMANN PAVING & CON- 
STRUCTION CO.—The modern meat 
plant, whether it engages in canning 
operations or not, cannot operate at full 
efficiency without smooth, durable, eas- 
ily-cleaned floors. Around this theme 
centered the display of Drehmann Pav- 
ing & Construction Co. The company, 
which produces flocr brick, floor plate 
and floor drains, exhibited samples of 
hard-burned red shale brick of which its 
floors are constructed, burned at 1900 
degs. F. and deriving their high density 
from a de-airing process. Acid-resistant, 
durable and sanitary, floors of this brick 
may be laid directly over old surfaces 
without disrupting production for long 
periods. A. F. Schoeppe, Midwest en- 
gineer and representative for the com- 
pany, had charge of the display. 


FOXBORO.—The Rotax recording hu- 
midity controller, one application of 
which is in control of smokehouse hu- 
midity, was one of the featured Foxboro 
exhibits, shown with other equipment 
from the company’s extensive line of 
recording, indicating and controlling in- 
struments. A diagram on display illus- 
trated how automatic control of pres- 
sure, temperature and cooking time in 
retorts for canning operations can be 
achieved with standard equipment. A 
new pressure and temperature recorder 
and controller is being brought out with 
a chart which will clearly indicate tem- 
perature and pressure readings. Ross 
Perkins, in charge of the company’s 
foods division; Harry Brooks, Western 
division manager; J. J. Burnett, Central 
division manager; and A. Altshuler, J. 
Fryer, H. Miller and Oliver Prescott, 
representatives, explained the com- 
pany’s line and played host at the dis- 
play. 

GAYLORD CONTAINER CORP.— 
Producers of kraft paper and corru- 
gated shipping cases for canned product 


and other uses, Gaylord Container Corp. 
showed no containers at the convention, 
but was represented by a capable group 
ready to discuss container problems with 
meat canners and others. B. M. Wil- 
liams, sales promotional manager; 
W. M. Carter and Lloyd Merwin, South- 
ern Texas sales manager, represented 
the company’s container division, while 
Les Wuescher was on hand from the 
bag and mill division. 

HAZEL-ATLAS GLASS CO.—Tiny 
Lilliputians danced and frolicked in a 
realistic central display at the Hazel- 
Atlas Glass Co. exhibit, while friendly 
Gulliver, hero of “Gulliver’s Travels,” 
watched them. The display focused at- 
tention on the company’s new line of 
“Gulliver’s tumblers,” of thin blown 
glass, suitable for packing dried beef 
and other meat products. Also shown 
were bowls in the same design, useful 
for packing pork sausage; crystal sau- 
sage bowls, and handsome crystal plates 
recommended for continuous link sau- 
sage, in addition to the company’s wide- 
ly adaptable No. 10 screw top glass jar. 
Colored photographic panels illustrated 
containers in use, tying in with an island 
display of foods in glass screw-top jars. 
Among company men on hand were 
W. H. McClure, general sales manager; 
J. S. Algeo, sales manager; A. T. Gar- 
den, sales manager, narrow-neck divi- 
sion; and Robert Walker, L. M. Sutton, 
R. E. Dyer and R. E. Keller, representa- 
tives. 

HEEKIN CAN CO.—This firm’s at- 
tractive lithographed tin lard cans in a 
variety of shapes and sizes, are familiar 
to the meat packing industry. The 
Heekin company maintained a comfort- 
able lounge for convention visitors in 
the Grand Ballroom of the Stevens 
Hotel. No cans were exhibited. Dan M. 
Heekin, secretary and treasurer, headed 
the Heekin convention delegation, and 
was supported by Daniel H. Heekin, jr., 


THEIR CHOICE IS TANG 


A. F. Rassenfoss, sales manager; Guy 
J. Robson, comptroller; Joseph P. Wells, 
assistant sales manager, sanitary cans; 
J. K. Browning, superintendent, sanitary 
ean plant; S. H. Champlin, chief chem- 
ist, sanitary plant, and Charles L. Hee- 
kin, sales representative, sanitary cans. 
HINDE & DAUCH PAPER CO.— 
Specialists in design and construction of 
shipping boxes combining light weight 
with adequate strength, the Hinde & 
Dauch Paper Co. did not have a formal 
display at the convention. However, 
packers and other shippers interested in 
reducing their shipping costs by using 
boxes engineered for this purpose vis- 
ited the firm’s hospitality headquarters. 
Here expert advice was available from 
several Hinde & Dauch men, including 
Sidney Frohman, president; R. W. Whit- 
ney, vice president; M. H. McArthur, 
Hinde & Dauch Paper Co., Ltd., Toronto, 
Canada; C. M. Schott, sales manager, 
Central division; James E. Cleary, dis- 
trict manager, Kansas City plant, and 
R. C. Kerste, special representative. 
INTERNATIONAL SALT CO., INC. 
—tThe rapid-fire operation of two auto- 
matic salt tablet dispensers for canning 
line application attracted much attention 
at the display of International Salt Co. 
One of the machines, incorporating elec- 
tric-eye control, was said to handle 250 
cans per minute. Center of interest for 
the meat packer in this display was one 
of the company’s 30-in. hopper-type dis- 
solvers used in connection with the well 
known Lixate brine process. Packaged 
salt, “Saltabs” for preventing heat pros- 
tration, salt tablets in various sizes, 
and gigantic crystals of pure rock salt 
of Silurian age, estimated at 365 million 
years old, added interest to the display. 
The company was represented by George 
A. Walter, general manager; D. W. 
Kaufmann, chief engineer, Central divi- 
sion; H. E. Kalter, Buffalo, N. Y.; James 
Gearhart, assistant to John L. Ryon, 





Cudahy’s Tang, new spiced pork product recently introduced to the nation’s housewives, 

occupied “front and center” position in the company’s display during the Canners’ con- 

vention. Here Dayton Smith (left) and Gus Roberts of the Cudahy canned meats division 
brush up on Tang sales points. 
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GEBHARDT 


Cold Air Circulators 
are AIR PURIFIERS 


The GEBHARDT shown installed be- 
tween the rails keeps this Hog Chill 
Cooler free from odors, bacteria and 
is capable of chilling hogs in 14 to 16 
hours. The air is washed with clean, 
fresh water and the impurities are 
solidified and put down the drain 
pipe. The water in the unit comes 
from the outside air infiltration and 
is kept pure and clean by agitation. 
GEBHARDTS REDUCE SPOIL- 
AGE! Write today for the complete 
story of GEBHARDT. . . the econom- 
ical, dependable Air Conditioner! 


Aovancen Encineerinc Corp. 


2646 West FondduLac Avenue 
MILWAUKEE, WISCONSIN 
































Fairbanks Hog Weigh- 


@ Fairbanks Hog Weighing Scales 
with Overhead Tracks are built 
specifically for the job of weighing 
hogs in a packing plant. When 
equipped with a Fairbanks Printo- 
matic Weigher, the installation can 
automatically keep a printed rec- 
ord which shows the difference 
between the live and dressed 
weights, the difference between 
selling weights and weights en- 
route to the cooler, and the num- 





ber of hogs passing through the 
processing plant. 

The large volume of valuable 
products handled in a packing 
plant makes the traditional accu- 
racy of Fairbanks Scales a distinct 
plus value. For detailed informa- 
tion, address Fairbanks, Morse & 


Co., Dept. 70, 600 S. Michigan . 


Ave., Chicago, Ill. Branches and 
service stations throughout the 
United States and Canada. 


TI19-SA24,32 


FAIRBANKS - MORSE 









ing Scale with Printo- 
matic in the Elliott 
and Company plant, 
Duluth, Minn. 
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vice president in charge of sales; and 
J. G. Womble, M. L. Hyman, E. K. Green 
and W. K. Taliaferro, district managers. 

OWENS-ILLINOIS GLASS CO.— 
Central feature at the attractive Owens- 
Illinois display was the company’s new 
Pinocchio line of Libbey Safedge tum- 
blers, ideal for packing dried beef and 
other products. Twelve different Pinoc- 
chio characters are included in the line. 
Another new development was the No. 
10 glass jar with White cap, used for 
pigs feet, lamb tongue and other pickled 
meats. Composite photographs illus- 
trated plant and laboratory operations 
in the company’s jar and can manufac- 
turing division. The photographs 
flanked a colorful central exhibit of food 
products packed in jars and cans pro- 
duced by Owens-Illinois. F. J. Solon, 
general sales manager, Owens-Illinois 
Glass Co.; H. L. Engelberger, sales man- 
ager of the food container division; 
S. L. Rairdon, general sales manager, 
Owens-Illinois Can Co., and Miles Ryan, 
assistant sales manager, were among 
the Owens-Illinois men on hand to con- 
sult with meat canners. 


REPUBLIC STEEL CORP.—Several 
steam-jacketed kettles of Enduro stain- 
less steel were displayed by Republic 
Steel Corp. These kettles are durable, 
sanitary and non-corroding, qualities 
making them particularly suited for 
meat processing. A new development 
shown was stainless steel tubing having 
an inside finish, used in piping, connec- 
tions, etc., in the meat or food plant to 
insure maximum cleanliness. A mirror- 
finished sheet of stainless steel and 
murals of steam-jacketed kettles in use 
in food processing lent additional attrac- 
tion. Samples of Enduro “18-8” stain- 
less steel, popular in the meat industry 
for conveyor belts, tables and other 
uses, were shown, as were stainless steel 
mixing bowls. Republic men at the ex- 
hibit included C. W. Ruth, advertising 
manager; C. C. Snyder, alloy steel divi- 
sion; J. W. Marshall, Chicago office, and 
William Warboys, steel and tube divi- 
sion. 

SEALRIGHT CO., INC.—This com- 
pany’s Paker Bulkan, a light-weight, 
sturdy, non-returnable paper container, 
caught the eye of many packers and 
canners. These containers are con- 
structed of three layers of spiral-wound, 
tough, moisture-resisting paper board, 
and are available in several sizes up to 
40-lb. capacity. Scored and folded flat, 
containers are formed and provided with 
bottoms by special machine rented to 
user, and are said to offer savings in 
weight, freedom from cleaning for re- 
use and other advantages. Containers 
may be used with or without Pliofilm 
liner, depending on whether product is 
to be sealed. Brains, livers, trimmings, 
lard, glands, sausage meat and ham- 
burger are typical uses for the bulk 
container. Also shown by this company 
were 10-lb. cellophane-lined containers 
for brains, cheese, livers and other 
products, hog casing containers of 
waxed paper and nest-style heavy waxed 
containers in %-pint, pint and quart 
sizes. Hal Gardner, Sealright advertis- 
ing manager; I. Wilcox, research; 


George Jansen, divisional sales mana- 
ger, and W. E. McGinnis, Chicago sales, 
were at the company’s exhibit. 

A. E. STALEY MFG. CO.—Producers 
of Soyflour, a specially processed flour 
used by many meat packers, A. E. Staley 
Mfg. Co. again maintained its conven- 
tion headquarters at the Palmer House 
this year. Among the Staley men to be 
found at the company’s display were 
Roy Ives, manager of the package di- 
vision; F. W. Apperson, Western pack- - 
age division manager; Ivan Wieland, 
Eastern bulk sales manager; C. H. 
Davidson, sales manager, and William 
Starks, bulk sales. 

WM. J. STANGE CO.—The Stange 
display consisted primarily of a large 
number of food products packed in glass 
and tin, all seasoned with Stange sea- 
sonings. Nationally known canned and 
glass packed meats, chili con carne, 
soups, pickles, catsups, salad dressings, 
etc., were included in the display. The 
large background sign listed the com- 
pany’s products and services, including 
C. O. S. seasonings in tin, glass and dry 
packs for all types of foods and Peacock 
brand certified food colors in exact- 
weight packages and other containers. 
Visitors were invited to come up to the 
company’s hospitality headquarters and 
make a voice recording. Among mem- 
bers of the Stange executive, sales and 
technical staff present at the convention 
were William J. Stange, president; Wil- 
liam B. Durling, vice president; Aladar 
Fonyo, chief chemist, and T. L. Allen, 
Irving Zeiler, H. A. Wedin, Joe Graf, 
Boyd McKoane, and H. A. Hughes. 

Cc. J. TAGLIABUE MFG. CO.— 
Among the instruments shown at the 
exhibit of C. J. Tagliabue Mfg. Co. were 
time cycle controllers, recording ther- 
mometers and controllers, and instru- 
ments designed to record and control 
pressures and temperatures in food 
processing. The company also demon- 
strated several dial-type indicating ther- 
mometers and other thermometers used 
in various food industry operations, as 
well as a diaphragm valve for steam line 
installation. E. D. Wacker, general sales 
manager; C. C. Hurst, Chicago sales 
manager; R. H. Hicks, assistant Chicago 
sales manager, and W. W. White, sales 
representative, were at the exhibit. 


TAYLOR INSTRUMENT COMPA- 
NIES.—An item in the Taylor exhibit 
of particular interest to the meat packer 
who cans product was the firm’s new 
combination full-scope controller and 
time control for steam retort cookers. 
This instrument operates in conjunc- 
tion with control valves on the steam 
line and exhaust line. By means of this 
control, operator may pre-select proc- 
essing temperature and correct cooking 
time. Timing mechanism begins to oper- 
ate when retort reaches temperature, 
shutting off steam and opening exhaust 
valve at end of cooking period. The 
company also exhibited a retort tem- 
perature and pressure-cooling control 
used in cooking in water and cooling 
under pressure when processing in glass 
packages, small tin containers or extra 
large tin containers. Taylor men pres- 
ent to discuss possibilities of automatic 
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Identify your SAUSAGE with 


GREAT LAKES BRANDERS 
The GREAT LAKES method of sausage 


identification assures an attractively 
labeled product 
with unmistak- 
able quality ap- 
peall Clear, leg- 
ible, full-length 
marking pos- 
itively identifies 
the smallest re- 
tail purchasel 
Popular self- 
inking roller die 
enables you to 
complete the 
job in one easy 
operation...in- 
stantdrying...no 
smudging or 
smearing. A vail- 
able with either 
straight or con- 
cave dies. 




















Franks and Weiners 
are among the most 
common victims of 
substitution, but the 
GREAT LAKES 
method gives positive 
protection! It safeguards your reputa- 
tion . . . builds better business. 


SEND FOR CATALOG! 


GREAT LAKES 


Stamp & Mfg. Co., Inc. 
2500 Irving Pk. Blvd., Chicago, Illinois 
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SIX REASONS Why Packers Use 
Bliss Boxes and Bliss Stitchers for 
Assembling one sitet Them 


4 





1. Greatest margin of safety to 
your goods while in transit. 


2. Cost less than other types of 
shipping containers. 


3. Their light weight reduces 
freight charges. 





_ 4. Reinforced corners enable 
them to withstand stress in 
storage. 


5. High — value, as 
they can be effectively 
printed on all sides. 


6. Easily and economically as- 


Power Lift Top Stitcher. as needed. 
Ask for Detailed Information 


DEXTER FOLDER COMPANY 


330 West 42nd St., New York 


. * Chicago, 117 W. Harrison St. Philadelphia, 5th & Chestnut Sts. 
The BLISS TOP STITCHER quickly stitches the Sctem, BOS Genatenr Oe. Saas cechtnnn, bean eaaien 
top of the box after it is packed. Cincinnati, 3441 St. Johns Place Seattle, Harry W. Brintall Co. 





sembled and sealed on the BLISS BOXES are assembled and 
stitched on the BLISS BOX AND 
Bliss Box Stitcher and Bliss BOTTOM STITCHER in the Plant, 











Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 


CHICAGO, U. S. A. 


New York, London, Sydney, Toronto, Wellington, Buenos Aires, Tientsin 




















OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 
Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO.,, Inc., BIRMINGHAM, ALA. 
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centre! included F. K. Taylor, vice presi- 
dent and sales manager; F. S. Ward, 
manager, canning and meat packing 
sales; N. C. Schmid, sales engineering, 
D. G. Dunbar, manager of the St. Louis 
office, H. Pagenstecher, Chicago man- 
ager, and A. R. Lemke and C. E. George, 
Chicago representatives. 

U. S. STEEL CORP. OF DELA- 
WARE.—The display of U. S. Steel 
Corp. and its component companies 
dramatized the part played by stainless 
steel in processing meat and other foods. 
Giant murals depicting applications of 
this material in the food processing in- 
dustries for steam-jacketed kettles and 
other uses were supplemented by dis- 
plays showing stainless steel in six dif- 
ferent finishes. Central portion of the 
exhibit was devoted to a realistic model 
of one of the company’s mills, con- 
structed almost entirely of cans. Sam- 
ples of conveyor belts in a number of 
weights and sizes and industrial wire 
fencing were also shown, and a wide 
variety of literature was available to 
visitors. Among corporation and sub- 
sidiary executives present at the con- 
vention were C. V. McKaig, J. L. Perry, 
D. F. Austin and G. A. Price. 

WORCESTER SALT CO.—Three 
stacked packages of Worcester salt, 
gliding about as if by magic on a small 
platform, caught the eye at the Wor- 
cester Salt Co. exhibit. On display were 
packaged salt and bags of Worcester 
eanner’s “A” salt, highly refined by the 
vacuum pan process pioneered by this 
organization. Shipments of this. salt, 
sent to Wisconsin and Illinois canners 
last year, were said to have averaged 
exceedingly close to 100 per cent in 
purity. E. H. Pendelton, vice president 
and sales manager of the company; A. 
F. W. St. John, sales manager at Colum- 
bus, O.; W. W. Thune, Western sales 
manager; John Coyne, manager, Chi- 
cago office; and P. O. Hunter, Wisconsin- 
Illinois sales, represented the company. 

YALE & TOWNE MFG. CO.—The 
canner’s product and material handling 
problems and their solution were spot- 
lighted by the exhibit of Yale & Towne 
Mfg. Co. The company displayed a tele- 
scopic tilting fork truck of 2,000-lb. 
capacity, equipped with exclusive Cam- 
o-tactor control; a %-ton capacity 
Cable-King electric hoist with push-but- 
ton control, mounted on ball bearing 
trolley; a 2,500-lb. single-lift hand lift 
truck with rubber-tired wheels; a 4,000- 
lb. capacity hand lift scale truck 
equipped with Kron scale for weighing 
skid loads of materials, and the Roll- 
away jack, handy unit for use with 
special two-wheeled skids. C. H. Moel- 
ler, district sales manager; R. L. Biang, 
supervisor; and A. H. Dobler, G. C. 
Hays, S. M. March, C. M. Bartleme, 
R. H. Irwin and Arch James, Chicago 
representatives, showed the line. 


ANOTHER PACKER USES RADIO 


F. G. Vogt & Sons, Inc., Philadelphia, 
Pa., manufacturers of canned Philadel- 
phia scrapple, is a joint sponsor of a 
15-minute afternoon radio program. 


Holmes Predicts More 
Industry Jobs in 1940 


HE meat packing industry will have 

more jobs for more men during 1940. 
This was indicated by John Holmes, 
president of Swift & Company, in a new 
type of business report issued this week 
to each of the company’s 60,000 em- 
ployes. 

“From an employment standpoint, 
there is a hopeful note for 1940 because 
even larger marketings of hogs are ex- 
pected,” said Mr. Holmes. “According 
to the U. S. Department of Agriculture, 
the federally inspected slaughter will 
increase to about 47 million hogs, ap- 
proximately the number marketed be- 
fore the drought and the agricultural 
control program of 1933 and 1934. 

“We can expect our meat packing 
plants to be busier than they have been 
for several years.” 


War Effect Unpredictable 


Whether such increased operations to 
handle larger marketings of hogs, 
which are now at their seasonal peak, 
will result in a more profitable year, the 
Swift president did not state. He did 
indicate that in the industry so depend- 
ent upon the laws of supply and demand, 
employment depends upon the volume of 
livestock and other raw materials avail- 
able, and also that it was impossible to 
foretell what effect the present Euro- 


pean war, and other problems, will have 
on the meat business. 

A feature of the report is its simpli- 
fied financial statements substituting 
every-day language for the usual ac- 
counting and financial terminology. An 
illustration of a tree with branches 
shows how income from sales of prod- 
ucts is distributed to producers, em- 
ployes, manufacturers of supplies, for 
transportation and other costs of doing 
business, with the remainder of 1.1 cents 
out of the average dollar of sales going 
to shareholders as earnings. 


Employe's Share in Company 


The booklet is profusely illustrated 
with photographs of Swift employes at 
work branding beef, stuffing sausage, 
wrapping bacon, pineapple-dipping 
frankfurts, cutting pork and performing 
other operations. Photographs or names 
of 607 men and two women with con- 
tinuous service records of 35 years or 
longer are included in a special honor 
roll. 


The report reviews progress made’ in 
the past year in stabilizing employment. 
It states that more than 80 per cent of 
hourly paid workers in Swift plants had 
steady employment throughout last 
year. Refinements in the company plan 
will bring greater stability of employ- 
ment and income this year. Vacations 
with pay were taken by 52,646 employes 
in 1939. Accidents in the company’s 
plants were 10 per cent fewer in 1939 
than the previous year. 











Exclusive Results with the Exclusive JOURDAN 





The patented circulating, percolating cooking action of the new 
JOURDAN are the exclusive features that assure exclusive results. 
Sausage is cooked and colored in a single automatic operation... 


without handling! The 
JOURDAN delivers product 
clean, attractive and al- 
ways uniform. If you're 
interested in procuring bet- 
ter sausage more easily 
and at less cost (and who 
isn’t?) get the complete 
details of this improved 
JOURDAN Cooker now! 


Manufactured under Patents: No. 
1,690,449 (Nov. 6, 1928), No. 1,921,231 
(Aug. 8, 1933). Other Pats. Pend. 





JOURDAN Process Cooker Co. 


814-832 West 20th Street 


Western Office: 3223 San Leandro Street, Oakland, California 
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January Hog Receipts 


Are Heaviest in Years 


ANUARY hog receipts were heavy 
at all markets and at Chicago the 

runs were the largest for any month 
since November, 1936, and the largest 
for January since 1934. Cattle receipts 
at Chicago were the second lightest for 
January since 1933, and fewer calves 
were received than in any January since 
1910. Sheep and lamb receipts were 
well under those of a year earlier. 

Average price of beef steers at Chi- 
cago was $9.55 with a top of $12.25. 
Hogs topped at $6.00 and averaged 
$5.35, the average being brought down 
by the large number of light, unfinished 
hogs marketed during the month. Lambs 
topped at $9.60 and the average price 
was $9.10. 

Fat cows and heifers sold within an 
extreme price range of $5.35 to $11.35 
with the bulk moving from $5.85@9.75; 
canners and cutters ranged from $3.60 
@5.75 with a $4.85 average. Bologna 
bulls averaged $6.85 and ranged from 
$5.50@7.65, while calves averaged 
$10.75 and topped at $13.50. 

Average weights of hogs and sheep 
were heavier and cattle and calves were 
lighter in January than in December at 
Chicago. Average weight of hogs was 
248 lbs. against 240 lbs. in December; 
sheep averaged 91 lbs. against 89 in 
December. These weights were approxi- 
mately the same as averages in Janu- 
ary, 1939. The cattle average at 1,048 
was 2 lbs. under December. 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first three 
days this week were 17,140 cattle, 2,656 
calves, 45,973 hogs and 10,874 sheep. 


TOVREA BACKS BOY FEEDERS 


Tovrea Packing Co., Phoenix, Ariz., is 
building up producer good will and gain- 
ing a sure supply of hand-fed baby 
beef in coming months by helping a 
number of young livestock feeders get 
first-hand experience in fattening cattle 
with minimum investment. 

Late last October the company an- 
nounced that it would supply 4-H Club 
members and Future Farmers with 
Hereford calves for feeding. The calves 
were charged out at the current price 
of feeders; when they are finished the 
company will buy them back at current 
price of baby beeves, deducting their 
feeder cost. The young feeders have the 
profit to the extent of weight gained 
and such difference as there may be be- 
tween the price of feeder cattle at the 
time the calves were distributed and of 
finished cattle when they are sold. 

The group, known throughout the 
state as the Tovrea Calf Club, got under 
way on November 4, 1939, when a field 
day was held at the Tovrea yards and 
152 calves—108 steers and 44 heifers— 
were distributed to 102 boys. Individuals 
were limited to two calves. 

The young feeders have a good oppor- 
tunity to make some money and learn a 
lot about cattle feeding. 


744,000 CATTLE IMPORTED 


Mexico continues to be the chief 
source of live cattle imported into the 
United States for meat purposes. Al- 
though most of these cattle weigh less 
than 700 lbs., and go into feedlots before 
they are marketed, they ultimately con- 
tribute much to the beef supply of the 
country. 


Most of the cattle imported from 
Canada weigh 700 lbs. or over and go 
almost immediately to slaughter. 


Imports of cattle from Mexico during 


1939 amounted to 478,565 head or 193,- 
011 more than were received in 1938, 
Imports from Canada totaled 265,814 
head in 1939, which was 135,493 head 
more than the 1938 movement. 

Live cattle imports for December, 
1939, and the full year, compared with 
1938: 

Dec., Dec., 12 mos. 12 mos, 
1939. 1938. 1939. 1988, 
700 Ibs. and over: 





























CGR ncicicccess 2,509 6,628 172,753 75,529 
WGRISS ccccccses 454 4,219 55,232 49,740 
WD  ssecsenn 2,963 10,842 227,985 125,269 
200-700 Ibs 
Canada ......... 104 1,157 11,229 9,147 
WOES. ccc cccces 23,554 24,172 390,074 233,752 
WOE sic cccccs 23,658 25,329 401,303 242,899 
Under 200 Ibs.: 
GOREER ccccvcces 990 1,974 81,832 45,645 
Mamle® .ncccccce 237 98 33,259 2,062 
TE ccnccsve 1,227 2,072 115,091 47,707 
Total, other 
countries ....... 156 6 620 705 
Grand total....... 28,004 38,249 744,999 416,580 
€anada total...... 3,603 9,754 265,814 130,321 
Mexico total...... 24,245 28,489 478,565 285,554 


LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during December, bought at stockyards 
and direct, is reported by the U. S. De- 
partment of Agriculture, Agricultural 
Marketing Service, as follows: 


Dec. Nov. Dec. 
1939. 1939. 1938. 
Percent. Percent. Per cent. 
Cattle— 
Stockyards .......... 76.40 76.95 73.21 
er 23.60 23.05 26. 
Calves— 
Stockyards .......... 61.61 63.31 
GREE coccccecoscvces 38.39 36.69 87.14 
Hogs— 
Stockyards .......... 46.49 39.77 
GORE cccccceevcccces 56.17 53.51 60.23 
Sheep and lambs— 
Stockyards .......... 62.91 60.26 61.79 
re 37.09 39.74 38. 

















THE VITAL LINK 


BETWEEN YOU AND 
ECONOMICAL BUYING 


KENNETT-MURRAY 
Livestock Buying Sewice 

















Ohio 
aan Neb. Cincinnati, Ohio 
La Fayette,lud. Louisville, Ky. 
Sioux City, lowa M 





Ind. 
Nashville, Tenn. 
ontgomery, Ala. 
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Order Buyer of Live Stock 
L. HH. MeMURRAY 


Indianapolis, Indiana 





Exceptionally absor- 
bent pads. 4 to 6 lay- 


ers of cheese cloth 
or stockinette. Send 
for free sample. 


BEMIS BRO. BAG CO. + ST. LOUIS - BROOKLYN 
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CORN BELT DIRECT TRADING 


(Reported by U. 8. Department of Agriculture, 
Agricultural Marketing Service.) 


Des Moines, Ia., February 1, 1940.— 
At 16 concentration points and 10 pack- 
ing plants in Iowa and Minnesota hog 
prices strengthened slightly in the first 
four days this week, despite somewhat 
heavier receipts. For the four days 
butcher hogs closed steady to 10c higher 
and packing sows, steady to 15c up. 

On Thursday’s session, good to choice, 
180-220-lb. butchers sold generally from 
$5.00@5.30, bulk at plants, $5.15@5.25, 
and at yards, $5.05@5.15, few 5.20; 220- 
240-lb. brought $5.00@5.20; 240-270-lb., 
$4.80@5.05; 270-300-lb., $4.65@4.85; 
300-330-lb., $4.50@4.70; 330-360-Ib., 
$4.35@4.60; 160-180-lb. light weights, 
$4.70@5.15; sows, 330-lb. down, $4.10@ 
4.45, mostly $4.25@4.35 at plants; 330- 
400-lb. sows, $4.00@4.30; 400-500-lb., 
$3.80@4.15. 

Receipts at Corn Belt markets for 
week ended February 1: 


This Last 

week. week. 
Deltas, Fae. Di cceseccvencss 40,400 27,700 
Saturday, Jan. 27.......ccseee 47,100 61,500 
Mantas, Tam. Be acscocceseces 47,700 62,200 
Tuesday, Jan. 30............. 57,200 26,600 
Wednesday, Jan. 31.......... 43,700 30,200 
Thursday, Feb. 1.....cccccce 24,400 24,400 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered during December, 
1939 compared with December, 1938: 


Dec. Nov. Dec. 
1939. 1939. 1938. 
Percent. Percent. Per cent. 
Cattle— 
eee Cee Ere 49.78 45.25 43.25 
Bulls and stags...... 3.65 3.60 3.25 
Cows and heifers... .46.57 51.15 53.50 
Hogs— 
SE cinconccoeeness 44.95 46.50 42.87 
BATPOWS .ccccccccces 54.91 52.94 56.32 
Stags and boars...... .56 -79 81 
Sheep and lambs— 
Lambs and yearlings.95.16 93.49 93.92 
TROOP co ccveveccseecs 6.51 6.40 6.08 


EAST TENNESSEE SHOW 


East Tennessee Packing Co., T. L. 
Lay Packing Co. and the Knoxville 
branches of Armour and Company and 
Swift & Company, with the Union Stock 
Yards and other local agencies, are 
sponsoring the fifth annual East Ten- 
nessee Fat Cattle Show and Sale, to be 
held at Knoxville, February 29 and 
March 1 and 2. Both carlot and indi- 
vidual entries will compete; cattle will 
come from 17 East Tennessee counties. 


CANADA RESTRICTS EXPORTS 


Exportation of calves’ stomachs for 
manufacture of rennet has been pro- 
hibited by the Minister of Agriculture 
of Canada. Canadian buyers secured 
their principal supply from Poland; 
since this source is no longer available, 
conservation of domestic production is 
necessary. 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, February 1, 1940, 
as reported by U. S. Department of Agriculture, Agricultural Marketing Service. 


Hogs (soft & oily not quoted). 
BARROWS AND GILTS: 














CHICAGO. NAT. STE. YDS. OMAHA. KANS,. CITY. S8T. PAUL. 


Good-choice: 

2) aaa $ 4.00@ 4.75 $ 4.10@ 4.75 $3.85@ 4.55 _.......... $ 4.25@ 4.50 

ol 6k Seer 4.50@ 5.25 4.60@ 5.25 4.35@ 4.85 $ 4. 5.10 4.50@ 5.30 

os _ cveeedin See ace Here ae os bed ee et te 4 en ef 

= B,. ccccccccees le le le le s lo \e' le le Ne 
SRS 5.35@ 5.60 5.45@ 5.55 5.00@ 5.15 5.10@ 5.25 5.00@ 5.25 

ok ee ee 5.25@ 5.55 5.30@ 5.55 5.00@ 5.10 5.10@ 5.25 4.90@ 5.10 

pon ed ~ ek Seay rit eee 4 = oo +2 = < $3 by re 
- Sea ee * § . A i & . a x ls 
300-330 Ibs. ............ i906 5.10 4.85@ 5.00 ine 4.75 4.70@ 4.90 4. 4.70 
Se Ge. 6 eeeduskoten 4.75@ 5.00 4.75@ 4.90 4.50@ 4.65 4.60@ 4.75 4.85@ 4.55 
Medium: 
BEO-SSO TS. .ccvecccccce 4.85@ 5.35 4.50@ 5.40 4.15@ 4.80 4.75@ 5.15 4.85@ 5.15 
SOWS: 
Good and choice: 

270-300 Ibs. 4.50@ 4.65 4.30@ 4.40 4.30@ 4.40 4.10 15 
300-330 Ibs. 4.50@ 4.65 4.30@ 4.40 4.3 4.40 4.1 4.15 
330-360 Ibs. 4.50@ 4.65 ise 4.40 4.25@ 4.35 4.10 . 

Good: 

360-400 Ibs. 4.40@ 4.65 +e 4.40 4 4.30 4.10@ 4.15 
400-450 Ibs. Pert | 4.55 4.25@ 4.30 4 10g 4.25 4.05@ 4.10 
450-500 Ibs. 4.15@ 4.45 4.15@ 4.30 4.15 4. 4.10 
Medium: 

250-500 Ibs 3.75@ 4.45 8.90@ 4.15 3.75@ 4.25 3.90@ 4.00 

PIGS (Slaughter): 
Med. & good, 90-120 Ibs. 3.25@ 4.25 PO Gs eaetanbeess | Wenkiaons 4.00@ 4.50 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 

2... eae 11.00@12.00 10.75@11.50 10.25@11.50 10.25@11.25 9.75@11.00 
900-1100 Ibs. .......... 10.75@11.75 10.50@11.50 10.25@11.50 10.00@11.25 9.50.@11.00 
SD SO. 0 kc cneccwa 10.50@11.7! 10.25@11.25 10. 11.50 9.50@11.25 9. 10.50 
1300-1500 Ibs. .......... 10.00@11.25 10.00@11.00 9.50@11.50 9.25@10.75 3.008 10-0 

STEERS, good: 

50- 900 lbs 9.50@11.00 8.75@10.75 9.00@10.25 Py tryed e+ | 9.75 
900-1100 Ibs. 9.25@10.75 8.50@10.50 8.50@10.25 8.00@ 10.00 8.25@ 9.50 
1100-1300 Ibs. .. aie & 10.50 8.25@10.25 8.00@10.00 8.00@ 9.75 + | 9.25 
1300-1500 Ibs. .......... 8.75@10.00 8.25@10.00 8.00@ 9.75 S008 9.25 7.75@ 9.00 

STEERS, medium: 

Lo ae 8.25@ 9.25 7.50@ 8.75 7.25@ 8.75 es | 8.00 e+ | 8.50 

1100-1300 Ibs. .......... 7.25@ 8.50 7.50@ 8.50 7.00@ 8.00 7.00@ 8.00 7.00@ 8.25 
STEERS, common: 

750-1100 Ibs. ........ -. 6.50@ 7.25 6.50@ 7.50 6.00@ 7.25 6.25@ 7.00 6.00@ 7.00 
STEERS, HEIFERS AND MIXED: 

Choice, 500-750 Ibs..... + 10.25@11.00 9.50@10.25 9.50@10.50 9.50@10.50 Hee tra 

Good, 500-750 Ibs...... 9.00@10.25 8.25@ 9.50 8.25@ 9.50 77.75@ 9.50 8.25@ 9.50 
HEIFERS: 

Choice, 750-900 Ibs...... 9.75@11.00 9.25@10.25 9.00@ 10.25 9.25@10.10 9.00@ 9.75 

Good, 750-900 Ibs..... - 8.50@ 9.75 8.25@ 9.25 oe 9.00 7.75@ 9.50 8. 9.00 

Medium, 500-900 Ibs.... 7.50@ 8.50 7.50@ 8.25 6.75@ 8.00 6.75@ 7.75 6.75@ 8.00 

Common, 500-900 Ibs.... 6.25@ 7.50 6.50@ 7.50 6.00@ 6.75 6. 6.75 5. 6.75 

COWS, all weights: 

S609 ebe ese Seneb eee 6.00@ 6.75 6.00@ 7.00 6.00@ 6.75 6. 7.00 6.25@ 6.75 
eae ee ren 6.00 5.00@ 6.00 5. 6.00 5.25@ 6.00 5.50@ 6.25 
Cutter and common..... 4.40@ 5.35 3e 5.00 4.25@ 5.00 4.25@ 5.25 4.50@ 5.50 
Canner (low cutter)..... 3.75@ 4.40 3.50@ 4.50 3.75@ 4.25 3. 4.25 3.50@ 4.50 

BULLS (Yigs. Excl.), all weights: : 

Cea - 6.50@ 7.00 6. 6.75 6.25@ 6.75 6. 7.00 6. 6.75 
Sausage, good........... pee | 7.25 6.65@ 6.85 6.00@ 6.40 6. 6.75 6.25@ 6.50 

Sausage, medium ...... 6.50@ 6.75 6.25@ 6.75 5.50@ 6.00 5.75@ 6.50 5.75@ 6.25 

Sausage, cutter & com.. 5.75@ 6.50 5.75@ 6.25 5.00@ 5.50 5. 5.75 5. 5.75 

VEALERS, all weights: 

Good and choice........ 10.50@12.00 xr ty 8.50@10.00 9.00@11.50 9.50@11.50 

Common and medium... 7.50@10.50 7.75@10.25 7.50@ 8.50 7.00@ 9.00 6. 9.50 
Rr ere - 6.50@ 7.50 5.25@ 7.75 5.00@ 7.50 5.50@ 7.00 5.00@ 6.50 

CALVES, 400 Ibs. down: 

Good and choice........ 8 Hes | 9.50 ee 9.00 7.50@ 9.25 8.50@10.50 

Common and medium 7.75 6.00@ 7.50 6.00@ 7.50 6.00@ 7.50 6.00@ 8.50 
DE scecareverecueser 6 5.00@ 6.00 5.00@ 6.00 5.00@ 6.00 5.00@ 6.00 

Slaughter Lambs and Sheep:* 
LAMBS: 

Choice (closely sorted).. 9.35@ 9.40 = .....c0002 se nncvecs soa) «fhe emcniiiin evccccesse 
*Good and choice........ ‘oe 9.25 yet | 9.35 Hes | 9.25 8.75@ 9.10 8. 9.15 
*Medium and good...,... 8.50@ 8.75 8.00@ 8.75 8.25@ 8.75 7.75@ 8.50 8.25@ 8.75 
Common ...... peeesne +. 6.35@ 8.35 5.75@ 7.75 6.25@ 8.25 6.50@ 7.50 6.25@ 8.00 
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Good and choice..... eee 7.50@ 8.35 
um 7 


Medium .......... eceees 6.85@ 7.75 
EWES (shorn): 

Good and choice........ 2500 5.25 3.50 

Common and medium... 2.50@ 4.15 


4.50 4.00@ 5.00 3.75@ 4.80 
3.50 2.75@ 4.00 


*Quotations based on animals of current seasonal market weights and wool growth. 


*Quotations on slaughter lambs of good and choice and of medium and good grades, as combined, repre- 
sent lots averaging within the top half of the good and the top half of the medium grades, respectively. 








PACIFIC COAST LIVESTOCK 


Receipts for 5 days ended January 26: 
Cattle. Calves. Hogs. Sheep. 


Los Angeles ........ 4,526 1,023 1,893 1,186 
San Francisco ...... 1,025 55 1,300 3,450 
| Pe 2,530 260 2,865 2,835 
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CARELESS HOG SCALDING 


Careless work in hog scalding costs 
money. Read “PORK PACKING,” The Na- 
tional Provisioner’s handbook on opera- 
tions in the pork plant. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, January 27, 
1940, as reported to The National Provisioner: 


CHICAGO. 

Armour ~ Company, 8,979 hogs; Swift & Com- 
pany, 7,560 hogs; Wilson & Co. , 6,881 hogs; Agar 
Packing Co., 6,711 hogs; Western Packing Co., 
Inc., 3,568 hogs; shippers, 20,908 hogs; others, 
34,994 hogs. 

Total: 33,380 cattle; 4,756 calves; 89,601 hogs; 
46,364 sheep. 


EKANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company . = 714 4,041 6,886 





ae Pkg. Co..... 1,968 467 2,005 4,259 
Swift & Company... 1,711 506 42,865 5,688 
Wilson & Co........ 1,475 340 2,341 4,086 
Ind. Pkg. Co........ een Saas 300 whee 
Kornblum Pkg. Co.. 857 eves eee esse 
GBD cvcccsveccece 3,047 70 4,602 937 
Total .ccccccccece 11,959 2,097 16,154 21,856 
OMAHA. 
Cattle and 


Calves. Hogs. Sheep. 
Yigal 4,998 11,435 4,399 
. 3,327 7,733 7,084 


Ee .. 8,926 6,067 5,861 
a Se 1,422 2,351 
i’ ‘083 





Cattle and calves: Eagle Pkg. Co., 14; Greater 
Omaha Pkg. Co., 82; Geo. Hoffmann, 33; Lewis 
Pkg. Co., 525; Nebraska Beet Co., 641; Omaha 
Pkg. Co., 174; John Roth, 72; South Omaha Pkg. 
Co., 372; Lincoln Pkg. Co., 

Total: 15,783 cattle and calves; 41,886 hogs; 
19,695 sheep. 


EAST ST. LOUIS. . 
Cattle. Calves. Hogs. Sheep. 


Armour and Company 2,661 1,106 6,770 3,278 
Swift & Company... 2,712 669 5,866 3,662 





Hunter Pkg. Co... . 1,285 239 #866,298 931 
Heil Pkg. Co........ cewe ewe 2,778 ecee 
Krey Pkg. Co..... seks ara 3,904 
Laclede Pkg. Co..... 2,406 
Sieloff Pkg. Co..... eads mated 1,588 Siete 
a rea 1,537 1,974 24,718 34 
A 2,771 157 2,029 445 
WOO wwccsccaveccs 10,966 4,145 56,357 8,350 


Not including 1,274 cattle, 2,408 calves, 45,003 
hogs, and 2,670 sheep bought direct. 


ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Company... 2,207 392 12,583 13,735 
Armour and Company 2,197 353 10,109 5,361 
eae re 1,169 2 1,148 446 
BEE vccccccecces 5,573 747 «23,840 19,542 
Not ineluding 4,973 hogs bought direct. 








SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 


Cudahy Pkg. Co..... 2,324 70 13,814 4,389 
Armour and Company 2, 385 52 14,257 5,003 
Swift & Company... 2,069 44 8,371 3,710 
Shippers s 9 8,904 50 
Others 4 128 3 





179 45,474 13,155 


OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 1,939 786 2,736 1,000 











Wilson & Co........ 1,888 847 2,895 924 
GED Shes ceases 221 21 1,603 2 
oo er eer er 4,048 1,654 7,234 1,926 


Not including 16 cattle and 963 hogs bought 
direct. 


8T. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Guapeey 2,446 3,011 26,933 5,724 
Rifkin Pkg. Co...... 620 28 oe or 
Swift & Company... 4,862 4,365 37,619 11,717 











United Pkg. Co..... 2,046 256 
Cudahy Pkg. Co.... 544 2,320 
GED ccccswscveccs 1,837 935 
0 Pr eer. 12,355 10,915 64,552 17,441 
DENVER. 


Cattle. Calves. Hogs. Sheep. 
Armour and Seong ase 161 2,619 6,629 








Swift & Company.. 159 3,775 5,322 
Cudahy Pkg. Co.... Sst 2,191 1,894 
GID evcveccccsvce 1,664 4,474 

WOE ececsaevecés 10,249 18,319 





FT. WORTH. 


Cattle. Calves. Hogs. Sheep. 


Armour and Company 2,561 814 . 3,171 3,614 
Swift & Company... 1,906 764 1,128 ane 








Blue Bonnet Pkg. Co. 52 6 954 
City Pkg. Co....... 233 8 970 
Rosenthal Pkg. Co.. 56 5 201 

WE GaN Se vacucs 4,808 1,597 6,424 7,351 
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WICHITA. 
Cattle. Calves. Hogs. Sheep. 


Cudahy Pkg. Co.... 831 G2 3,793 5,506 
Dold Pkg. Co....... 346 49 1,229 117 
Wiehite D. B. Oe... cess eoke cone 
Dunn-Ostertag ..... 64 ‘4a 115 

Fred W. Dold....... 94 a 697 
Sunflower Pkg. Co... 30 238 

Pioneer Cattle Co... 9 cows 


Keefe Pkg. Co...... rer wens 
Interstate Pkg. Co.. 224 “was 
| ee 1,598 691 6,168 5,623 


Not including 29 cattle and 3,067 hogs bought 
direct. 























INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co........ 1,634 714 21,516 1,334 
Armour and Company 884 102 §=2,393 ae 
Hilgemeier Bros..... 10 sate 1,426 
Stumpf Bros........ aman ES 143 
Meier Pkg. Co...... 53 oan 340 
Stark Wetzel........ 172 21 450 a 
Wabnitz and Deters. 45 59 417 39 
Maass Hartman Co.. 33 14 acme eonie 
DD. cnc cnd cones 2,233 1,441 20,737 9,408 
EE SS de seuscuene 529 93 340 258 
TN scSebevesase 5,593 2,444 47,762 11,039 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. W. Gall’s Gems... os. 13 eoee 216 
E. Kahn’s Sons Co.. 558 231 6,923 244 
Lobrey Packing Co.. 3 code 316 eee 
H. H. Meyer Pkg. Co. 9 coos |606 owns 
J. Schlachter’s Sons. 151 142 PA 30 
J. & F. Schroth P. Co. 14 onan 2,638 eee 
J. F. Stegner Co.... 350 227 ovens 10 
EE 384 ne 2,845 ‘ana 
GUE caccecccccsse 1,383 587 1,141 143 
OEE «vec dcecscses 2,882 1,200 17,201 643 


Not including 733 cattle, 80 calves, 4,707 hogs 
and 615 sheep bought direct. 


RECAPITULATION.+ 






























CATTLE, 
Week Cor. 
ended Prev. week 
Jan. 27 week. 1939. 
I ices bc acnus ke clcmagd 33,380 32,699 32.168 
| ee 11,959 12,854 13,331 
CEE “baddiedcencceces 15,783 14,420 15,530 
ee BE. TOO. .... 6.00 cee 10,966 12,638 10,901 
OO eee 5,573 6,323 5,022 
on, ei OEE ee Pe 8,754 7,157 8,234 
Oklahoma City .......... 4,048 3,952 3,692 
DE ‘sevctaaceesonaas 1,598 1,675 2,644 
CO OE ae 3,641 3, 3,259 
i MED Wises oxcnee cence 12,355 10,397 14,804 
EE eet eveccenccee 3,405 2,810 4,215 
CS Ee 5,593 5,754 6,042 
oe a 2,882 2, 931 2,801 
Ge) WOME Sendeeectewans 4,808 5,514 5,580 
ee 124,745 122,512 128,223 
HOGS 
ED | cc dinmdiddeeees vend 89,601 78,905 67,343 
MameRe GF occ cccccccce 16,154 11,917 6,366 
DE. “Svehawar cecdcaNan 41,886 43,896 28,522 
East St. Louis........... 56,357 58,976 42,497 
By WED Sete cccceccnse 23,840 17,771 12,548 
ED) ddwee 6 eee evens 45.474 42,964 31,526 
Oklahoma AA 7,234 8,512 6,996 
c. aoa 6,168 4,283 2.984 
} tonnag -. 10,249 ,280 5,885 
St. Paul 64,552 67,253 41.566 
Milwaukee . 13,363 10,692 
Indianapolis 47,762 53,040 29,070 
Cincinnati . . 17,201 19,879 13,601 
i ER ee 6,424 7,475 5,195 
WE  ecivecicecevecened 446,265 436,843 302,788 
SHEEP 
CO Rr ere 46,364 37,849 51,811 
S|. re. 21,856 24,126 28,912 
CD nddncnavecesestugel , 18,571 19,604 
ee eae 8,350 6,! 7,258 
SED seceorecencess 19,542 18,581 18,357 
| ee 13,155 16,025 13,033 
Oklahoma City .......... 1,926 3,353 2,087 
|. eee 5,623 5,050 3,855 
ESS err 18,319 18,340 18,071 
i ME aveveccovecconas 17,441 17,309 3,689 
eee 2,297 1,807 2,023 
ES Pr 11,039 13,387 11,238 
EE trie des 4 cee ek ee 643 793 1,053 
SED eens cwccuscans 7,351 5,236 8,480 
TOE 6 ccaceces «++++--198,601 186,933 199,471 


*Cattle and calves. 
+Not including directs. 





CANADIAN INSPECTED KILL 


Canadian inspected kill in December, 
1939: 


Dec., Dec., 

1939. 1938. 
RN, fetis¢4 Sas ceca e unas akan 65,617 64,724 
Ey 6h scttcctendscohe sine 31,071 29,374 
DET Wa. whinien sé wastes. es RSS 403,794 280,400 
Ry eae nee te 47,245 48,591 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Uniea Stock 
Yards for current and comparative periods. 


TRECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
ae 3 eee 11,854 953 42,598 12,092 
Tues., Jan. 23........ 7,235 1,807 27,163 14,297 
Wed., Jan. 24........ 9,515 1,429 21,605 6,917 
Thurs., Jan. 25....... 4,468 759 15,429 10,488 
is A Miiveenscced 1, 19,334 7,414 
Sat., Jan. 27......... 7,500 000 





*Total this week..... 34,369 5,412 133,660 54,128 
Previous week.. a 2,41 








Year a9@....00 -34,446 5,65 .810 61,933 
Two years ago....... 40,540 4,765 118,595 66,819 
SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Men., Jam. 2. .....5 2,626 .... 4,992 2,995 
Tues., Jan. 23....... 2,174 1 4,207 249 
Wee, am. BB......0. 3,015 24 4,229 31 
Thurs., Jan. 25....... 2 80 2,837 2,327 
i Se eee 231 100 44,976 1,165 
+. S S eae ee aainn 200 500 
Total this week...... 9,325 “205 21,441 = 7,267 
Previous week....... 8,186 32 13,251 4,391 
... ar 9,226 412 20,678 18,589 
Two years ago....... 10,975 496 20,673 17,013 


*Including 482 cattle, 574 calves, 40,033 hogs 
and 7,974 sheep direct to ‘packers. from other points, 
tAll receipts include directs. 


JANUARY AND YEAR RECEIPTS. 
Receipts thus far this month and year to date 


with comparisons: 
1940. 1939. Gain. Loss. 


GD cnédevevees 140,651 135,025 5,626 

eee 16,311 23,315 secs 004 
| Saree 2 537,408 449,941 87,467 re 
GOED 2.0 evn cvcccs 182,623 219,522 +--+. 36,899 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
Week ended Jan. ¥..2e ee $4.55 $9.25 





Previous week .15 5. 4.30 9.10 
1939 10.45 7.55 4.35 9.00 
1938 8.10 8.15 3.85 7.85 
1937 10.75 10.00 5.50 10.45 
Se 8.95 10.05 4.35 10.35 
fe 5S Se 10.00 7.70 4.00 8.45 
Av. 1935-1939....... $9.65 8.70 $4.40 $9. 


SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 
Week ended Jan. 27... .25,044 112,219 46,861 


Previous week......... 25,739 123,182 38,497 
BP Sek hea aleadee da Waaret 25068 76,600 44,473 
RED 4-5: 0.bwie gle wals 4:6 ores 29,732 98,381 52,836 
I ask) ares er ia oe 30,372 99,827 51,551 
WEN .otdalecabeiimasaacaen 28,558 72,265 50,451 
HOG RECEIPTS, WEIGHTS AND PRICES, 
Av. 
No. Wt., —Prices— 


Rec'd. Ibs. Top. Ay. 
*Week ended Jan. 27.133,700 249 $5.70 $5.20 


Previous week....... 136,249 256 6.00 5.45 
Dl wiibenwes pete cut 92,306 247 8.00 7.55 
Pe aintdiae sense ee 118,595 242 9.10 8.15 
RS AEN ineneu eee 115,293 236 10.45 10.00 
SEY hia Keka iekamal 89,571 236 10.40 10.05 
BD esinenscestesnwe 102,892 224 8.00 7.70 

Av. 1935-1939...... 103,700 237 $9.20 $8.70 


*Receipts and average weight for week ending 
Jan. 27, 1940, estimated. 
CHICAGO HOG SLAUGHTERS, 


Hog slaughter at Chicago under federal inspec- 
tion for week ending Friday, Jan. 26: 


CE SE, Bec cesscwswccnnccececnn 134,489 
Previous week 145,496 
Year ago........ 97, 





Fe SNe GIN « cdnkevcccncetcesevensecent 136,424 


CHICAGO HOG PURCHASES. 
Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, February 1: 
Week ended __s—~wPrev.. 





Feb. 1. week. 

Packers’ purchases .......... 73,036 68,693 
Shippers’ purchases ......... 18,507 20,908 
SUE Wa de vacuwesceaesesswes 91,543 89,601 





NEW YORK LIVESTOCK 


Receipts of salable livestock at Jersey 

City public market, week ended Jan. 27: 

Cattle. Calves. Hogs.* Sheep. 

Salable receipts...... 1,878 821 168 746 

Total, with directs...4,900 8,868 27,020 83,079 
Previous week— 


Salable receipts. ...1,978 859 207 554 
Total, with directs.6,559 8,458 24,501 41,879 


*Including hogs at 41st street. 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended January 27, 1940. 


























CATTLE, 
Week Cor. 
ended Prev. week 
Jan. 27. week. 1939. 
NE bon cevcvcdcucess 24,670 25,283 33, 
Kansas City* .. - 14,056 14,601 15,730 
i anaeae 15,754 13, 14,909 
East St. Louis 9,429 10,137 8,829 
St. Joseph ... 5,938 5,959 5,521 
Sioux City . 7,205 6,649 5,045 
Wichita* 2,318 2,248 3,490 
Fort Worth 6,405 5,514 5,580 
Philadelphia 1,859 1,728 2,011 
Indianapolis 1,679 598 2,016 
New York & Jersey oar 9,105 8,985 9,807 
Oklahoma City* .... 5 5,680 5,120 
Cincinnati ....... A 3,740 3,497 
MEE aNeowese.ndevcuneos 095 3,741 
i SN wateds oteece cane 8,978 12,749 
SE Pe 2,719 97: 
BORNE. ccccieescenussoece 124,271 120,490 136,220 
*Cattle and calves. 
HOGS. 
GIROED 0:6 0060 00:460000¥e0 134,489 145,496 97,275 
DE ED wc es cvcunes 53,223 ,297 548 
SNE 20 kce wd ngla:6 «:6-0s0's 54,076 ,020 43,317 
East St. Louis.......... 78,458 86,450 58,545 
CME hc g'a-v:o-0 cceewes 27,819 23,376 15,831 
Oe ea ee er 54,007 53,033 31,170 
RE thie d-asa <ceie-a40Gd-a 9,235 6,728 5,085 
fh, .. eee 6,424 7,475 5,195 
Philadelphia ............ 20,151 20,467 18,927 
Indianapolis ............ 22,257 26,464 15,113 
New York & Jersey City. 53, 293 49,442 51,398 
Oklahoma City .......... 8,197 9,590 7,375 
CD  ox0s06hie-ueswe 15,211 17,101 14,240 
DEE eivcecse ees vagee 10,551 11,130 6,138 
eee 64,552 67,253 56,037 
eee 13,352 10,679 990 
I hice cen tinaen eek 625,295 653,010 463,134 
‘Includes National Stock Yards, Hast St. Louis, 
Ill., and St. Louis, Mo. 
SHEEP. 
PE neckasidscteven 39,576 554 37,882 
ES ee 21,856 24,126 28,912 
ED ia wd wee adio-b n0'hag 22, 1, 21,446 
East St. Louis........... 8,316 6, 7,148 
PEE covcbhie<decene 19,096 17,876 17,648 
ee err 14,522 16,124 12,089 
. | SE aren 5,623 5,050 3,855 
occa wn.s'0. 4-3 08'on 7,351 5,236 8,480 
Philadelphia ............ soe 2,740 4,195 
Indianapolis ............ 3,392 4,613 8,272 
New York & ne City. 61,910 66,273 62,623 
Oklahoma Ci 26 3,353 2,087 
Cincinnati 1 2,061 
DORVEP cccccese 3,741 
St. Paul .. 13,689 
Milwaukee 990 
IIE ois ocneiccnnendnn 231,118 


+Not including directs. 








RECEIPTS AT CHIEF CENTERS 
Receipts for week ended January 27: 


At 20 markets: Cattle. 





Hogs. 


Week ended Jan. 27..... as yee 530,000 





Previous week 
1939 


1938 .-- 189,000 434,000 
EE ere ee 199,000 420,000 
At 11 markets: 
i, ir rccetawedccuvvesseeeen 
I I 6 oi ain 0s > os yy arcinh opele @ 
SE At op bbedteie desis nro ven cceeacenaeten 
EE husks 6-4 lhcoini ge ens qriiigs kota 9 Scone ahaa mie aaa ee 
EET 3.5. sob <ldshe- ctly. a diene eank seb. aw exenighnda waale 
BE $<+.acp wbebcdhe SGM bs ben wide areal Gane 
At 7 markets: Cattle. Hogs 





tens week . 
1939 


Week ended Jan. 27 -113,000 402,000 


Sheep. 
251,000 
269,000 
297, 000 


Sheep. 


175,000 
174,000 


186, 

217,000 
205,000 
209,000 


WATCH YOUR KILLING FATS 


It is important that kiling fats 
should go directly to the rendering ket- 
tle. “PorK PACKING,” The National 
Provisioner’s pork plant book, explains 
why and gives many other important 


details of lard rendering. 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service.) 


STEERS, carcass Week 
Week 
Same 
COWS, carcass Week 
Week 
Same 
BULLS, carcass Week 
Week 
Same 
VEAL, carcass Week 
Week 
Same 
LAMB, carcass Week 
Week 


MUTTON, carcass Week 
Wee! 
Same 
PORK CUTS, Ibs. Week 
Week 


BEEF CUTS, Ibs. Week 
Week 
Same 


CATTLE, head Week 
Week 
Same 
CALVES, head Week 
Week 
Same 
HOGS, head Week 
Week 
Same 
SHEEP, head Week 
Week 
Same 


Country dressed product at New York totaled 


WESTERN DRESSED MEATS. 


NEW YORE. PHILA. BOSTON. 
ending January 27, 1940............ 10,480" 8,033 2,717 
QUOCIOUE. . 6.0 0 cckcccesccees cece eenuen 10,160% 2,623 3,081 
WOK FORT AGSscccccccecscccecesccce 9,186 2,428 2,628 
ending January 27, 1940............ 786 M4 2,654 
PEOVIES. ccccscccccccee aera pilin actin ain 1,146 916 2,343 
Rn a Cacia ccucieseusn 1,999 1,595 2,878 
ending January 27, 1940............ 292 5288 ll 
DIED snag ecesce papineanwed bs Caee 277% 388 20 
WOU FORE OMRs sccccccccsccccccccccs 222 354 0 
ending January 27, 1940............ 9,613 876 429 
SROUIIUEE io cccavvesse RS ee eT ee 12,171 961 TST 
week year ago..... pes eUaaabakn eeeiee 8,152 1,585 Kits) 
ending January 27, 1940............ 47,087 15,305 18,540 
EEL. ‘ainiaccinemd ¥aawews-o0+ 04.0 cern 46,652 13,841 19,827 
I SE io 0b dctcccnecisceuce 40,764 17,540 15,866 
ending January 27, 1940............ 2,469 614 398 
PROTONS ccccccccece pacibektaeneret ee 1,595 377 1,672 
SS FU Gi onic ewiccecisliwecceesh 2,003 521 722 
ending January 27, 1940............ 3,183,130 733,119 574,810 
IE a 6s ccnndenuhe en Hcscsenanee 3,284,799 526,328 577,543 
Ne Gwin ow. 0000495 oy 00 0% 2,705,377 570,170 294,615 
ending January 27, 1940............ See Meehan ho ele ° 
PROTEGE coc cecewecdnceecsvcsesvcscs See. iS Nivéeae 4s —. DP Wades 
week year ago........- ver eesieeeneed SS | a. “ha eee tales . 


LOCAL SLAUGHTERS. 
ending January 27, 1940............ 
UOTE. occccwencstocsccecvcscccses 
week year ago..... timate tinea van 
ending January 27, 1940............ 
previous ......... Webebes= <buaeeees 
WOE SOUP DOB os 6 cacetciesccce<cecs 
ending January 27, 1940............ 
POGUEEEE sccececcseccsteecece eserves 
WOK FORE BFS. ccccccvccevseccsesses 
ending January 27, 1940............ 
I 00 eh ewadiees a ieecakad<eiene 
WOUE DOO Gs wo ddweccveessccccccess 


veal, 21 hogs and 168 lambs in addition to that shown above. 


9,105 1,859 

8,985 1,728 

9,807 2.011 
12,888 2,316 
12,715 2,112 
13,290 2,521 
52,853 20,151 
49,442 20,467 
48,903 18,927 
61,910 2,440 
66,273 2,740 
62,623 4,195 


3,198 veal, 8 hogs and 221 lambs. Previous week 2,624 





WEEKLY INSPECTED KILL 


Number of animals 

















CANADIAN LIVESTOCK PRICES 


processed in se- STEERS. 
lected centers for the week ended Jan- Week Same 
uary 26, with comparisons: ; — =.6 6] 
Cattle. Calves. Hogs. Sheep. me elise And OE Sree $ 4 $ 4 $ 4 
New York Areat. 9,104 12,747 53,293 61,867 ~ sca yo ; j 
Phila. & Balt.... 3,821 1,006 38,819 1,633 liane te cy -4 4 Le 
a ee, ee. (Rae a efaes bakes A y A 
Group*® ....... 7,971 3,237 55,527 9,193 | Sa 6.75 6.75 6.50 
Primes: Albert .......... 6.35 6.50 é09 
CO 26,727 6,312 134,489 58,703 Moose Jaw 6.50 6.50 6.25 
St. Louis Area®... 10,066 4,811 78,458 10,407 — eee antes ‘ 
Kansas City...... 11.64 F 24’ 802 MEE ed sc cnenie ase 7.00 7.00 6.25 
Southwest Group* 14,208 ee ee eee bog os b-4 
a ORs 118 784 54,076 23,284 Serr, See eeherer : . : 
Sioux City....... 18360 248 54,007 19,699 VEAL CALVES. 
St. Paul-Wisc. 4 
: a gl ha 17,073 32,104 134,664 24,215 foronto .............+. $13.50 $13.00 $11.25 
nterior Iowa » 

Minn.®..... 18,608 6,811 191,408 46,054 Winnieee “WlllU ll gee 1aBe 80 
pe eR ces 194,282 75,967 802,068 310,006 QRISATy --.-----.----- BGR = BBR OS 
Total prev. week.137,864 58,576 943,939 302,042 Prince Albert ... ..... 7.00 7.00 6.50 
Total last year...140,208 70,492 698,573 296,679 ia Milter 8.00 8.00 7.00 

1 Includes New York City, Newark, and Jersey ee ree 10.25 10.00 8.00 
City. * Includes Cincinnati and Cleveland, Ohio, EE. cuhiwndaiceks nab ee 9.00 9.00 9.00 
and Indianapolis, Ind. * Includes National Stock- Ue 8.50 8.25 7.00 
yards and East St. Louis, Ill., and St. Louis, Mo. 
$ a ee So. St. Poe a —— ‘'_ a a BACON HOGS. 
and Ft. Worth. neludes St. Paul, nn., Madi- 
son, and Milwaukee, Wisconsin. * Includes Albert Toronto gir trtcessseees $ 9.25 $ 9.10 $ 7s 
Lea and Austin, Minn., and Cedar Rapids, Des Montreal’ ............. 9.40 be 4 oe 
Moines, Ft. Dodge, Mason City, Marshalltown, oe teeeeeeee He 4 S60 
Ottumwa, Storm Lake, and Waterloo, Iowa. ada a ama 8.50 8:40 8:35 

Prince Albert ......... 8.30 8.30 8.50 

OO” ee 8.35 8.35 8.60 

SEE ET ee: 8.30 8.45 8.50 

EE vunariapwensasen ea 8.35 8.35 8.60 

CANADIAN EXPORTS TO U. S. VRRONNOOE © ok cdinccins vei 8.10 8.50 sexe 
Sy Montreal and Winnipeg hogs sold ona “F. & 

Exports to United States in Decem- -” >asis; all others “off trucks. 
ber, 1939: GOOD LAMBS. 

Dec., Dec., Went. oon. ce ee cekied $10.90 $10.75 $ 8.75 

° 1939. 1938. MME oo Sis conyeeee 8.50 10.00 8.50 

GM. nds ectnk. veocenesse 4,862 10,512 WEEE eecdevaae estes 25 9.25 8.00 
—" Ws sbeneduddes secede se | — Colsere Sieur ete Ghane keel ped 4 7.00 

ORS, MO. 2. cee eeecececceces MMOMNTOM 2c eee ec eee . le eee 
ING: “snc cco hes ens he 188 140 Prince Albert .......... 8.00 8.00 eas 
Beef, Ibs. .........20---seeee 4,400 103,800 Meese JQW ... ........ ni ise ak 7.25 
CSL, aca sonpdness cccewe 45,300 48,000 Saskatoon 3 8.25 Tate 
| ee eae: 262,800 168,500 Regina . . 8.50 8.50 7.50 
Canned Meat, Ibs............. 807 139 Vancouver ........ . 9.50 ones owe 
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Canned Foods Publicity 


(Continued from page 14.) 


variety of miscellaneous subjects rela- 
tive to canned foods or canning tech- 
nology. 

These findings not only checked with 
prior experience in professional con- 
tacts, but these figures were so impres- 
sive that the original plan to limit dis- 
cussion to the broad headings described 
previously has been continued in cur- 
rent releases. 

As illustration of the subject matter 
of past releases, the following summary 
has been prepared. Each of these re- 
leases dealt directly with commercially 
canned foods. As will be noted, the re- 
leases cover the broader aspects of 
canned food knowledge. No attempt has 
been made to feature specific products. 

PUBLIC HEALTH ASPECTS.— 
“Heat Sterilization of Canned Foods;” 
“Food in the Open Can;” “Iron and Tin 
Salts,” and “A Message to Home Can- 
ners.” 

NUTRITIVE ASPECTS. — “Canned 
Foods as Protein Sources;” “Canned 
Foods and Energy Requirement;’.“Ad- 
vances in the Science of Nutrition;” 
“Conservation of Protective Food Ele- 
ments During Canning;” “Canned Foods 
in Child and Infant Nutrition;” “Vita- 
min Stability During Canning;” “Vita- 
min Units and Standards;” “The Avita- 
minoses,” and “Quantitative Estimation 
of the Vitamins.” 

CANNING TECHNOLOGY. — “The 
Tin Container,” and “Basic Operations 
in Commercial Canning Procedures.” 


Demand for Text Book 


A demand soon became apparent for 
some type of binding in which these 
monthly journal releases could be held 
together for future reference within one 
cover. 


Finally, due to the insistent demand 
for some sort of book containing this 
information, all releases issued up to 
July, 1936, were collected in one volume, 
submitted to the Council on Foods for 
its consideration and acceptance, and 
issued at the 1936 convention of the 
American Medical Association as the 
book, “Facts About Commercially Can- 
ned Foods.” This text was made avail- 
able gratis upon written request only. 


The success of this modest publica- 
tion was encouraging. As a result, a 
second book, “Nutritive Aspects of 
Canned Foods,” was prepared, accepted 
by the Council on Foods, and issued at 
the 1937 convention of the American 
Medical Association. In the preparation 
of this text, considerable dependence 
was placed on many constructive sug- 
gestions received from members of the 
professions to whom it was originally 
intended to bring the facts about canned 
foods. This book, “Nutritive Aspects of 
Canned Foods,” was accorded a most 
satisfactory reception, and last year an 
edition in French was prepared for 
Canadian distribution. 


The next book in this educational ad- 
vertising campaign was the “Canned 
Food Reference Manual.” This text, 
while eliminating some features con- 
tained in “Nutritive Aspects of Canned 
Foods,” contains considerable additional 
material, including a number of original 
tables, which have proved of practical 
value to the various professions. This 
book, which was also accepted by the 
Council on Foods and issued at the 1939 
convention of the American Medical As- 
sociation, has undergone several re- 
printings and is now scheduled for 
revision as a second edition during the 
current year. 


Publications Distributed 


In dealing with the home economics 
profession, it was felt that there was 
special need for material which could 
not be covered very satisfactorily in 
text book form. Therefore, our home 
economics department has periodically 
issued various publications, including 
charts, and can-size demonstration sets 
specifically designed for home econo- 
mists, both in high schools-and colleges. 
These publications serve to present more 
specific information than would other- 
wise be possible. 


The distribution statistics on some of 
the items may be of interest. These 
texts and booklets have been issued 
only on written request to all states in 
the Union, all U. S. possessions, Canada, 
England, Continental Europe, China, 
South Africa, Australia, New Zealand, 
Mexico, Cuba, and South America. The 
volume of distribution up to the first of 
the current year was as follows: 





PUBLICATION. NO. OF COPIES, 
Canned Food Reference Manual...........-. 20,233 
Nutritive Aspects of Canned Foods......... 54,070 
Facts About Commercially Canned Foods... 4,750 
Canned Food Handbook (7 revisions)....... 432,720 
Canned Food Facts.....ccccccccccccccscvee 79,644 
More About Canned Foods............+00++5 114,076 
Te re CRS oe occ ccccactudrecteseena 120,801 
L, 2. Srrrerr rT rT Tre 400,000 
Home Economics Lessons............-.+++++ 34,520 
Can Demonstration Sets...........0+-+2+0+ 24,811 


Most of these publications went to 
members of the five professions who are 
engaged either m private practice or in 
teaching. The later texts have also 
found favor among state and federal 
health officials, food regulatory officials 
or agencies, as well as various depart- 
ments in many universities and colleges, 


In a number of instances, these books 
have been used as class texts or refer- 
ence manuals in graduate and medical 
schools. Total distribution figures for 
all types of literature, both lay and 
professional, extends well into the 
millions. 


Changing Professional Interests 


Perhaps the most reliable means of 
gauging the results of educational ad- 
vertising of this character are, first, the 
history of distribution of educational 
literature, and second, consideration of 
the nature of correspondence and the 
special requests for information on 
canned foods arising as a result of the 
advertising endeavor. 


Distribution of the various items of 
literature on written request has often 
been followed by unsolicited statements 
of approval of the type ef work in which 
we were engaged. Such expressions 
have been both gratifying and encourag- 
ing. Equally encouraging has been the 
marked change in the tenor of cor- 
respondence coming in from the pro- 
fessions. 

As has been described, the early in- 
quiries revealed a marked interest in, 
and an occasional suspicion regarding, 
the safety of canned foods, and their 
nutritive values, particularly the effect 
of canning on the known essential vita- 
mins. Since early in 1938, however, our 
correspondence reveals a marked de- 
crease in inquiries of this type. In fact, 
during 1939 not a single communication 
was received from a member of the pro- 


(Continued on page 52.) 
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KEYSTONE GELATIN 


Manufactured ONLY by 


The AMERICAN AGRICULTURAL CHEMICAL Co. 


Originators of special gelatin 
for use in sausage kitchens 


DETROIT, MICH. 


QUALITY STANDARD...FOR OVER 50 YEARS 
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C. T. LENZKE & CO. 


1753 W. HANCOCK DETROIT, MICH. 


MANUFACTURERS OF 


PERFECTION HAM MOULDS, 
HAM CYLINDERS, MEAT LOAF 
MOULDS, MEAT LOAF FILLERS, 
FOOT OPERATED HAM PRESSES, 
MEAT SHAPING PRESSES. 


WRITE US. WE WILL CALL 
AND SHOW YOU SAMPLES 
AND CONVINCE YOU WE 
HAVE THE MOST OUT- 
STANDING EQUIPMENT 
ON THE MARKET. 
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AL DLL bE 


Why Every Sausage Maker Should Use 
Dry Milk Solids Not Over 144% Fat 


Improved Flavor 7. Higher Food Value 
More Attractive Color 8. Good Keeping Quality 
Superior Moisture Retention 9. Less Shrinkage 
Smooth Slicing 10. Economy 

Reduced Crumbling ll. Ease of Use 

6. Less “Leaking” 


These, and many other facts of interest to sausage makers, are explained 


ee po 


in this new pocket size booklet which will be sent free on request. 


Dry milk solids not over 114% fat is the product 
resulting from the removal of fat and water 
from milk. It contains not over 5% moisture. 





AMERICAN DRY MILK INSTITUTE, Inc. 
221 NORTH LA SALLE STREET, CHICAGO 
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Canned Foods Publicity 


(Centinued from page 50.) 


fessions questioning the safety of 
canned foods. 

This situation presents an interesting 
contrast to that existing four years ago, 
and is an unanticipated development 
which will be followed with interest. 

A changed interest in the matter of 
vitamin stability and vitamin occurrence 
has also been noticeable. Where former- 
ly inquiries related mainly to stability 
and occurrence of ascorbic acid and 
thiamin, during the past two years in- 
terest has been transferred to more re- 
cently discovered or recognized factors, 
such as riboflavin and vitamin Be. Of 
particular interest to this group will be 
the fact that correspondence relative to 
nutritive values of meats and meat prod- 
ucts has continued. This point will be 
discussed later. 


Variety of Problems 


Another new interest has lain in the 
possible application of canning princi- 
ples to purely local problems. These 
problems have varied in nature, ranging 
from the preservation of certain physio- 
logical solutions or biological specimens 
to the canning of perishable food mate- 
ee tendered in payment of medical 

ees. 


Again, prior to and since enactment 
of the Food, Drug and Cosmetic Act of 
1938, home economists in particular 
have inquired regarding the various 
implications of the law and their pos- 
sible effect on present grade standards 
or canning practices. Neither time nor 
space will permit description of other 
unusual items or problems revealed dur- 
ing the past four and a half years of 
this educational advertising campaign 
on canned foods. 

We like to believe that this definite 
change in degree of interest—particu- 
larly in regard to the public health as- 
pects of canned foods—is in part due to 
widespread distribution of our adver- 
tising literature, which treats rather 
completely of the various phases of 
canned foods. While we do not wish to 
imply that the task of professional edu- 
cation on canned foods is in any wise 
complete, our experience does indicate 
a definite change to a more cordial and 
receptive professional attitude towards 
the products of the canned foods in- 
dustry. 


Need for Further Research 


On occasions it has been a little em- 
barrassing not to be able to give more 
exact answers to some of the inquiries 
received from the various professions; 
but the facts upon which the answers 
to such questions would have to be based 
were simply not available. As a prac- 
tical example, there is very great need 
for a table giving the mineral values of 
canned foods. 

This information is often needed daily 
by physicians in private practice and by 
dietitians in hospitals or institutions, 
both private and eleemosynary, which 
are users of large quantities of canned 


Page 52 


WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats, quoted by the U. S. Department 
of Agriculture, Agricultural Marketing Service, at Chicago and Eastern markets 
on January 31, 1940: 


Fresh Beef: CHICAGO. BOSTON. NEW YORE. PHILA. 
STEER, Choice’: 
EE EE Scene eccecatenseeeetia SER DOUAE TD kc ccwecece. jteemweceees . secinneniin 
| ee 15. fia rere $16.50@17.50 $17 pos Ee 30 
PA Me 6ctccceceresnesrrenes 14.50@16.50 $15.50@ 16.50 16.50@17.50 é 
WE ER occiccccveeescessksens 14.50@16.50 15.50@ 16.50 16.00@ 16.50 16.00@16.50 
STEER, Good': 
NE RRC ee oo 8 errr me ce 7 ee 
EL Sek udro.gree Ching nha sae eS 2 eer 14.5 16.00 14. 15.50 
DE scccaccsvonrdestaneee 13.50@14.50 14.00@ 15.50 14.50@15.50 14.00@15.50 
, 0 ree ..+ee 13.50@14.50 14.00@15.50 14.50@15.50 14.00@15.50 
STEER, Commercial’ 
SEED TE. cccvcvccccccvcccosses 12.50@13.50 —s_... ne ees. 13.00@ 14.50 12.50@ 14.00 
TEE nn602c00+c0en veneeeene 12.50@ 13.50 13.00@ 14.00 12.50@13.50 12.50@ 14.00 
STEER, Utility’: 
ME OI. Ra dkececiccinevetesaces 11.50@12.50 12.50@ 13.00 12.00@12.50 8 ccc ceccs 
COW (all weights): 
PIED ceccccscvesaduionceos WS.COM@IB.00 —cccccccess —=«_—__ wavvcccces 12.50@13.00 
SE hice ea ad ed ila ae qe palrdenit 11.00@12.00 11.00@12.00 11.00@12.00 11.50@12.50 
DE bb ten caw cus betes beeches t en 9.50@11.00 10.00@11.00 10.00@ 11.00 10.50@11.50 
EE Bahaees Skt seen erexmendaeee OGOee DOD lcccncccccs 8 8=—«_— ss otmeeccece §8=—« See wean 


Fresh Veal and Calf: 
VEAL (all weights)?: 


SD. cwcaeeudweducdagecedcerben 16.50@17.50 18.00@19.00 17.00@18.00 19.00@ 20.00 
i ishas seine we.cwecieeenmsan Gian 15.00@16.50 16.50@ 18.00 16.00@ 17.00 17.00@ 19.00 
Nr atisccrsectcenvewest eeeee 13.50@15.00 14.50@ 16.50 14.00@15.00 15 poe 00 
GOUT occ cicccccccescvecsvecces 11.50@ 13.50 13.50@14.50 13.00@14.00 13.00@ 15.00 
CALF (all weights)? * 
EE .  cesvheccdévocnsvessesleeReeeaaae: .~ oebsecesss j§é seseereses §§ een 
EE Gibibes wr ae-veainee yee Dawenee eee BE.GOG@IS.GO «—«§«——cccccccece —«_—s_ wenwccccces § 8 «—«._—s«., sew oe bow cee 
NOD xcew hard ov nacuuasdeadeass MEMEIER cecovcecss, \ danccsecrs | <an ane 
DEE tcivestvececcectecukeceen BROOD IS.GR lccccccccce §8=—«_— ss cwecececs =» «is wo esas 
Fresh Lamb and Mutton: 
LAMB, Choice: 
I I, «40-006 ct eesaweeseeee 15.00@ 16.00 16.00@17.00 15.00@16.00 17.00@17.50 
gn Eee re 14.50@15.50 15.00@ 16.00 14.50@ 15.50 16.50@17.00 
SE GG. Sab cctcescrccecnccanees 13.50@14.50 14.00@ 15.00 13.50@ 14.50 15.50@ 16.50 
LAMB, Good : 
A, Ne oc.cectcavenrescunese 14.00@ 15.00 15.00@ 16.00 14.50@15.50 16.50@17.00 
ae rs ee 13.50@14.50 14.00@ 15.00 13.50@14.50 16.00@ 16.50 
i duddaduvieccerkeneetews 12.50@13.50 13.00@ 14.00 13.00@13.50 15.00@ 16.00 
LAMB, Medium: 
BD We codes cevcccceetaeses 13.00@13.50 13.00@14.00 12.50@14.00 15.00@ 16.00 
LAMB, Common: 
BE MMI esc cccteeeccescveses 12.00@ 13.00 12.00@ 13.00 12.00@12.50 cc cccsesgs 
MUTTON (Ewe), 70 lbs. down: 
ica cade bivineh av enecchanees 7.00@ 8.00 8.00@ 9.00 .—e 9.00 8.00@ 9.00 
SEEN oS etree sas rocvceorriede 6.00@ 7.00 7.00@ 8.00 7.00@ 8.00 7.00@ 8.00 
RI, ticscntuorsokswreden cetera secun 5 6.00 6.00@ 7.00 6.00@ 7.00 6.00@ 7.00 
Fresh Pork Cuts: 
LOINS: 

RO Sostaychindeeentse karen 10.50@11.50 11.50@ 12.50 11. 12.00 11.00@ 12.00 
DEL. ¢.ncaveess aesaeneneoeee 10.50@11.50 11.50@ 12.50 11.00@ 12.00 11.00@ 12.00 
ST ee ee 10.00@11.00 11.00@ 12.00 10 eS 180 10.50@ 11.50 
BE BEDS cececceccccnsctenccccen 9.50@ 10.50 10.50@ 11.00 50@ 10.50 10.00@ 10.50 

SHOULDERS, Skinned N. Y. Style: 
BETIS “Sauech ceca tuesncehetue’ 8.50@ 9.50 Lio eaepuud 10.00@ 10.50 10.00@ 11.00 
PICNICS: 
Ee Bk... ctmnmenien 66s Speer ewe 8.00@ 8.50 O.5O0@1IO.00 «= cccccccece§8=—-_s we opemnne 
BUTTS, Boston Style: 
DPM  Gitecervieheseseetendereee 10.00@11.00 =n acccccece 11.00@12.00 11.50@13.0 
SPARE RIBS: 
ER Sern ae TBO CD lccccccccee 8 =—-_— ss tcccecccs §8=—=«_ (ss SO 
TRIMMINGS: 
DE  csiudagisestnavadecuweweee BOG CGR ncccccccce § «—«-_—ccccccesee 8 8=—«—i(“i eww mm 


1 Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. * ‘‘Skin on’’ at New York and 
Chicago. * Includes sides at Boston and Philadelphia. 








foods. Dietitians need this information 
on mineral values, especially when pre- 
paring special diets where the mineral 


intake has to be carefully controlled or- 


known exactly. 

It would be ideal if a table were avail- 
able on canned fish, meat, vegetables, 
and fruits comparable in scope to that 
of Sherman’s on raw foods. We are en- 
tering into such a project in a limited 
way. Some of the difficulties attending 
this work can be appreciated when it 
is realized that such factors as variety, 
maturity, style of pack, growing local- 
ity, growing season all must be taken 
into consideration. However, such in- 
formation is vitally needed. 

As a second illustration, further work 
should be done, both on the stability of 


thiamin during heat processing, and on 
establishing the ranges of thiamin oc- 
curring in commercially canned foods. 
Such work has been started, the pre- 
liminary results of which have been re- 
ported by Mr. Lueck. It is apparent that 
in order to insure adequate processing 
we must accept some sacrifice of thia- 
min, and more complete information is 
needed on the degree of thiamin reten- 
tion in canned foods, especially meats 
and non-acid vegetables. 


Third, canned foods should be eval- 
uated with reference to the more recent- 
ly recognized essential factors. This is 
especially true of meats and meat prod- 
ucts which show present promise of 
being valuable carriers of these more 
recently discovered vitamins. 
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CHICAGO MARKET PRICES 





















WHOLESALE FRESH MEATS Fresh Pork and Pork Products 
Pork loins, 8-10 Ibs. av... @11% @16 
Carcass Beef hitheonaa amie 9 12 
Week ended Cor. week, Skinned shoulders ....... 9 12% 
Jan. 31., 1940. 1939. TEED seswcccnseows 22 30 
per lb. per Ib. BGS FED eccccceccecves 8 12 
Prime » eave steers— 17% @18 @20% nee hg EAT cv yesweeeeeee 3% $3 
600- 800 ..........60..17 @18 20 @20 Boneless butts, cellar 
GIP TED cas scvesocoese 17 18 20 @21 a oem, eee ou ei 
 cnerlibden beans bares 
ane mative er 15% @16 17% @18 ZED vcccccaccevescesces 5 9 
* ee See @15% gis Neck bones ............. 2 4 
ee REE S R 15 @15%  17%@18 , Ae sanbenvene dive s 
Medium steers— oH = . howe + 
400- 600 ....+-++++. o+-14 @15 15 @15% kidneys, per Ib..--...... 6 G10 
2 ey » BP @ 
GBO- BED cccccccccceses 14 @14% 15 » tee Si Na A EER ROMER, 8 gi 
800-1000 ....----e eee 14 @l4% 1 pe Brains Resear ceaocones 7 ° ° 
fers, good, 400-600....154%4.@16 16 7 SS Ah weinrt-@'ale-erua ie oeaia 4 
— 400-000 ........... 11 @12 11%@13 ON Gin ccaticaeot ent ¢ 4 @ 5 
Hind quarters, choice....19 210 @24 Heads ......ccscccevcece 5% @ 6% 
Fore quarters, choice..... 12 @13\% @16% CRIRNITTI occcecsenniny @ 6 @ 6% 
Beef Cuts 
Steer loins, pe eineeks wane ex DRY SALT MEATS 
Steer loins, No. 1........ a: 
Steer as SS See @26 @30 Clear bellies, 16@18 Ibs............... @ 5%n 
Steer short loins, prime. a @53 Clear bellies, 18@20 Ibs............... @ 5% 
Steer short loins, No. 1.. @41 @41 Rib bellies, 25@30 Ibs................. @ 5% 
Steer short loins, No. 2. @31 @36 Fat backs, 10@12 Ibs................. 45% 
Steer loin ends (hips)... @23 @28 Wit Deekkh, TORTS WO. s vas i cicccwciccss 5 
Steer loin ends No. 2.... @22 @26 OD TTL ERE 5% 
NS cctteiesaiey-ours @18 @19 Se Saswriapiesmanes ch ouben decd 3% @ 3% 
Cow short loins.......... @-2o @22 
Cow — une ttew Sere eel es 
Steer ribs, prime........ 
Steer rigs, No. 1....-.+-- Qe, a26 WHOLESALE SMOKED MEATS 
on oo? ead @i3- @it Fancy regular bams, 14@16 lbs., 
Cow ribs, No. 8.......... @12 @13 POPCRMIOEE BOUED oo iden wedceciccececs 17 @17% 
Steer rounds, prime...... unquoted pb Fancy — coees, 14@16 Ibs., 17%@18% 
8 7S 7 16 Co, ae 
ior om a ean... 15% 164 Standard reg. hams, 14@16 lbs., Piain. 16° @16% 
Steer chucks, prime..... unquoted gis* Picnics, 4@8 Ibs., short shank, plain....12 @13 
Steer chucks, No. 1...... @12% 15 Picnics, 4@8 Ibs., long shank, plain..... 10 @ll 
Steer chucks, No. 2...... @11% @14% Fancy bacon, 6@8 Ibs., plain........... 17%@18 
EE SE @13% @14% Standard bacon, 6@8 Ibs., plain....... 15 15% 
Cow ChuckS......ccccseee @l1 @12% No. 1 beef sets, smoked 
Steer plates ..........-- @ 7% @11% Insides, 8@12 Ibs.......... cewceeeded 
Medium plates .......... 7 @ 9 Outsides, 5@9 Ibs.......... Cea Ba a35 
Briskets, No. 1........+. 12 15 ee, TI Be obs occ ccnknccneses = 
Steer navel ends......... @ 5% 9% Cooked hams, choice, skin on, fatted... 38% 
Cow navel ends.......... @ 6 @ 8% Cooked hams, choice, skinless, fatted... pe 
eS eee @9 10% Cooked picnics, skin on, fatted......... 
Hind shanks ............ @i7 i% Cooked picnics, skinned, fatted......... 
Strip loins, No. sm. pets O55 G 4 
Strip loins, No. 2........ 5 ( 
Sirloin butts, No. 1...... @26 a2 BARRELED PORK AND BEEF 
Sirloin butts, No. 2...... @19 ee 
Beef tenderloins, No. 1... @65 pox Clear fat back pork: 
Beef tenderloins, No. 2... @6o , SS Neekin, x @12.00 
eee meme, oreesaresse es » 80-100 pleces 2.0.20. 02.cccceseees ous 
Een SORE scesisees+se- ty i 100-125 pleces ...-.02--ceecercere 10.50 
Shoulder clods .......... @16 @16% clear plate pork, 25-85 pieces........ @12.00 
Hanging tenderloins ..... @i7z MIN vc vcecas tucces cteesessous @12.00n 
Insides, green, 6@8 Ibs... @is 7 EE GO mcivcnciesndsauense ne abate 17.00n 
Outsides, green, 5@6 lbs. @16 @ié INI Sinister s/o wanntacre Maleereie'sis' Sir so 
Knuckles, green, 5@6 Ibs. @ii @17 UNS DINOS BEE eves ds twee rinieeie'ec'e @17.50 
Seek hemes” 7 
Brains @ 6 at VINEGAR PICKLED PRODUCTS 
ee @ 9 10 
veel @18 @20 Pork feet, 200-Ib. bbl...........sceeceeees 
Sweetbreads @17 @17 Lamb tongue, short cut, 200-Ib. 7 
ae @10 eis Regular tripe, 200-Ib. bbl..... 
Fresh tripe, plain. @10 10 Honeycomb tripe, 200-Ib. bbl 
Fresh tripe, H. C @11% Gi" Pocket honeycomb tripe, 200-Ib. bb 
Livers .......-+- . @ 2 2 
BRD cccccccssccccces @9 0 
ous SAUSAGE MATERIALS 
ea. 
Choice carcass .......... on " } tr4 (Packed basis.) 
Good ‘=aaes pee bake 22 22 @24 Regular pork trimmings................ ¢ 5 
GR WRER cos acinccessces @l4 13 @15 Special lean pork trimmings 85%....... 11 
Medium racks .........-. @10 11 @13 Extra lean pork trimmings 95%......... 12 @12% 
~~ —_ haemo meat (trimmed)............ g ou 
DY bca5 nn 24008-05-nkewetwen's+s 
Veal Products a7 Sa ae AG PR OA Sl a a 4 
th ee @10 @10 Native boneless bull meat (heavy)...... 13% @13% 
Sweetbreads ............ @30 @36 PE MEE och eviicdesateusasseadas 11%@11% 
eee @38 @50 er eer 11 oun 
Beef trimmings........ - 8%@ 8% 
Lamb Beet cheeks (trimmed) ve : “an 8 
. " 1 res canners S. § 
o> tte Pereretie o* ei Dressed canner cows, 400-450- Ib. 9% ot 
Choiee saddles .......... @19 21 Dr. bologna bulls, 600 Ibs. and up 10 
Medium saddles ......... @18 St Pork tongues, canner trim, S. P........ 9% 
ie SE etetabs: Gent's ae Si3 
jum a Sevecceeses 7 
lamb frlew s+ 20200c02% gt asi DRY SAUSAGE 
mb tongues ........... 
lamb kidneys ........... 15 G20 Cervelat, choice, in hog bungs.......... ox 
Thuringer cervelat ........... Pebeden we 19% 
Mutton Farmer ......... sewwpwendeebaniemasieblen ed 
Heavy sheep ............ @ 6 @ 8 TREE vccccevcccspsctucevesscreduc 27% 
ED sk cc-cceesoe ~ 10 eee yee ae 31 
Heavy saddles .......... 7 10 Milano, salami, choice in hog bungs..... 30 
Light saddles ........... 10 12 B. C. salami, new condition............ 18 
RRC RE SRR 5 g 6 Frisses, choice, in hog middles......... 30 
MED. 5c00dcesce~ 6 8 Genoa style salami, choice........... hs @37 
TEE ccowéeeseenve 10 @13 PERRIER oc.02 cucicaswbeties 27 
Hatton loins 9 $3 ae, new condition. . - 
lutton stew . 6 Capicola = ..cccccccccccsee 
eep tongues ‘ ei* @12% Italian style ham 30 
Sheep heads, each........ 11 @10 VERE TNE. sive cinicwdcccccecneeeeeed @39% 
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DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. carton....... owes 20 
Country style sausage, — in link.... 15 
Country style sausage, fresh in bulk.... 13 
Country style sausage, smoked..... pee 20 
Frankfurters, in sheep casings.......... 22 
Frankfurters, in hog casings............ 20 
Bologna in beef bun; , choice... eeseces 1 
Bologna in beef mid les, Sn 16% 
Liver sausage in beef rounds........... 14 
Liver sausage in hog bungs............ 16 
Smoked liver sausage in hog wage... 21 
SE CED 5. ov nd ccesdweehesesssctenee 14 
New England luncheon specialty. werenne 20 
Minced luncheon specialty, choice...... 18 
WON UE WENOIK ionca rie oxagt econ sco 19% 
Blood sausage ........... o0seseseonsete 17 
BE: sancawamvenseshass Seabeebeacamete 16 
Polish sausage .......... ondee so os dese 20% 
Prime steam, cash, Bd. Trade...... @ 5.97%n 
Prime steam, loose, Bd. Trade..... 5.15n 
Refined lard, tierces, f.o.b. Chgo.. site 
Kettle rend., tierces, f.o.b. Chgo.. 8.12 
Leaf, kettle 

rend., tierces, f.o.b. Chgo......... 8.12% 
Neutral, tierces, f.o.b. Chicago..... 7.87% 
Shortening, tierces, c.a.f........ awed 10.00 

OLEO OIL AND STEARINE 
Extra oleo oil (in tierces).............. $ ™ 
Prime Me. F Ghd Giles cccccccccsvcaseses st 
Prime oleo stearine .....-++++++reeess es 6 @6 

(Loose, basis Chicago.) 
Edible tallow, 1% acid...............-. 5% 5% 
Fancy tallow, under 2% acid........... 5% 5 
Prime packers tallow, 3-4% acid....... 5% 5 
SORE COD. ceescintscregonsiucateses 5% @ 5% 
We. B tame, 2006 B.8.0 060 cee st ice ss 5 5% 
Choice white grease, all hog............ 5 5% 
A-White grease, 4% acid............... 5 5% 
B-White grease, maximum 5% acid..... 5 
Yellow grease, ear = _S Ene ere 4% 
Brown grease, 25 f.f.a....... ae Senn eee 4% 4% 
Per Ib 
Prime e@ible lard fl. .sccccvccccccecsovcess 104% 
SD SI NBs os 5 oe web cidieeata ante 9% 
Prime lard oil—inedible...................+ 
Sy Te. Oe, MN Gila wscwccescevessessevoss 8% 
Se. Freee oe ee 84 
oe RE OS a eee eee 8% 
ga. ef oe ee 8% 
8 Pe Gs Canc Oe dds vosemeuerestepuneew 8% 
oe he OOO Oe ee x 
BO SE arr eee 8 
eee 18% 
NE Us 6 ses Sic diviccescclbucdee ces 13 
PURO MNS Gio osccccccaceschencecevess 8 
SERONR DOMES GEE cccccciccccecetevisicses 8% 
We. 8 MONTINI Gis ccesivcicvsccccccoonys 8\% 
Crude cottonseed ofl, in tanks, f.o.b. 

Valley points, prompt............... 5%@ 5% 
White deodorized, in bbls., f.o.b. Chgo.. 8 8% 
Yellow, deodorized ......-.cscccceees 8%@ 8% 
Soap stock, 50% f.f.a., f.o.b. consuming 

GENE ccdcscdss peaseesececesdoceses @ Hr] 
aubeas Ce, Ce Moin dds vs ches -- 54@ 5 
Corn oil, in tanks, f.o.b. mills.......... 6 
Coconut oil, sellers’ tanks, f.o.b. coast.. 2% 
Refined coconut, bbls., f.o.b. Chicago... 94%@ 9% 

F. O. B. Chicago. 
White domestic vegetable.............. @i5 
ee IE NE i ba. pcerne bs din be ¥ocies < 12 
Water churned pastry......... wena “a 12 
Milk churned pastry.......sccccccccess 18 
WENe WME MIN cvecisccawesctinsees 8% 


(Continued on page 54) 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 











Chicago Markets 


(Continued from page 53) 





CURING MATERIALS 


Nitrite of soda (Chgo. w’hse stock). 
In 425-Ib. bbis., delivered............+++. $ 8.75 
Saltpeter, less than ton lots: 
Dbl. refined granulated. 


Cwt. 





Small crystals ........ -e. 8.50 

Medium crystals -- 8.75 

EMGGS CUFGURED ccccccccccccccccccccccccce 9.50 
Dbl. rfd. gran. nitrate of soda.............- 2.90 
Salt, per ton, in minimum car of 80,000 Ibs. 

only, f.o.b. Chicago, per ton: 

Granulated .......... Covccescccetoeesoses 7.20 

MeGium, Eried .....ccccccccccccccccccccce 10.20 

CEE Scho cdccccndcarcsccnsccescooeceszece 80 
Sugar— 

Raw, 96 basis, f.0.b. New Orleans.... @2.90 
Second sugar, 90 basis.............-+++ None 

Standard gran., f.o.b. refiners ta @4.50 
Packers’ curing sugar, 100 Ib. bags. 

f.o.b. Reserve, La., less 2% ecceeecece @4.10 
Packers’ curing sugar, 250 Ib. bags, 

f.o.b. Reserve, La., less 2%........-- @4.10 
Dextrose, in car lots, per cwt. (in cotton 

MEE. 4detucuseseguisccdetotovedresse 3.64 

Pe CN a cscs cdcvncedecacedeces 3.59 


SAUSAGE CASINGS 


(F. 0. B. Chicago.) 
(Prices quoted to manofacturers of sausage.) 





Beef casings: 
Domestic rounds, 180 pack........ @.16 
Domestic rounds, 140 pack........ .83 
Export rounds, wide.............. 44 
Export rounds, medium........... .24 
Export rounds, narrow............ - .89 
By B WER oe cccccscecsoscccscs .06 
.03 
a 11 
-08 
la 55 
Middles, select, wide, 2@2% in. -60 
Middles, select, extra wide, 24% in. 
GEG eeskie cb duccceteceecedee @.85 
Dried bladders: 
i occ aweseecesseses .85 
Be i I Gc ncccecedévcctsoes .70 
Se TR. WEN Bee cceccscccsccesces 35 
OU Ge Gee ce dcccscccacceces -25 
Pork casings: 
Narrow, per 100 yde.......ccccccccces 2.25 
Narrow, special, per 100 yds.......... 2.20 
Medium, reguiar ............seeeceees 1.65 
English, medium ..........eseeeeees 1.50 
ey PE Se PO ccccceccscsdescveve 1.35 
Extra wide, per 100 yds.............. -90 
EE HE cv aneveeeces cco ssncesence 19 
Large prime bungs...........-.+.+05: .14 
Medium prime bungs................. .07 
Small prime bungs................+-- 041% 
PE OE GOR ckscertcececncaesesece 14 
GOONS. cccccccoccccceccceceececese -09 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Whole. Ground. 
Per lb. Per Ib. 


Afiapice, PRIME ...ccccccccccccccs - 18% 20% 
BEE Kceerrecccecnsceqeseenns 19 21 
a ~ DD o ccanbevecacactececénes - 23 
DEE bebtesseetéesocss cevecset a 23 
Given, y velwbevedegeseonnde 29 85 
DEE ssccesecococeocesecesees 19 24 
PEO ccoccvceccsecceseoase es as 
GREE, SUNAUED nccccccceccecsccces 16 20% 
BENGE vessscocccecces eeccccecce 11 15 
Mace, Fancy Banda.............. wie 75 
BG DEED ccbescccscccecccecoces 59 67 
East & West India Blend......... ee 62 
— SG See werccctescceces a 4 
dG eNeerasagonrecccesbecges 1 
Weneen, Saee i vetcesvceusee 24 29 
Dt Mt cctccescanewdocecouces 26% 
East a West India Blend......... ee 23 
Paprika, Spantoh .......ccccccee ude 26% 42 
Fancy Hungarian ...... eeecccese ee 89 
BS NER cc ccvccececse oe5e se 87 
Pepper, Sugeane pasecee ecceccccsses ee +4 
| ee Bintahar” eeequowesranee sees 10% it 
Pepper, white 8 Singapore bestoetesses ot 12% 
BMG, ccccccuccccccececcecoecee 9 
PREIS cc ccccccccccccccccevccces oe 12 


SEEDS AND HERBS 


Ground 
for 
Whole. Sausage. 
EO 8. i ccutntxcmeethadtn 15 
Celery seed, French.............-+:. 20 24 
EO =e eee 17% 22% 
Coriander Morocco bleached......... 7 vs 
Coriander Morocco natural No. 1.... 6% Rly 
Mustard seed fancy yellow......... 21 oa 
American ........ Sbevcuncocenses 16 
Marjoram, French ............2.s++ 30 36 
PU Satintes voces cesccccscccoste 12% 16% 
Sage fancy Dalmatian.............. 18 17 
WORE WEG Bi ccccccccesovcces r 16 
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NEW YORK MARKET PRICES 
















Steers, MeIMM .nccrccccccocsscesecsey nominal 
Cows, medium ..........cceeseeseee 6. 6. 
Cows, cutter and common...... ovees  & 5.75 
Cows, CAMMET ..... cee eeeeceeeeceecs 4. 4.75 
Bulls, good ........ Focccccceccece eee Hees} 7.50 
Bulls, medium ....... wesecenesstneae. Se aa 
Vealers, good and choice........... . -$11.00@14.50 
Vealers, common and medium....... 7.75@10.50 
WE, GD bdvccavccdcevccccccees 6.50@ 7.50 
Calves, common to medium.......... 7.00@ 7.25 
Hogs, good and choice, 208-Ib.......... eee $6.05 
Lambs and sheep...........+. gaeeese+sn 
City Dressed. 
Chokes, antive, BOBUP. co cccccccvesecce +3 18% 
eS. hl” Pe ere 17% @19 
Native, common to fair........... eeccee 16 17 
Western Dressed Beef. 
Native steers, 600@800 Ibs.......... 18 19 
Native choice yearlings, 440@600 lbs 17 18 
Good to choice heifers............+- 16 17 
Good to choice cows. . 14 15 
Common to fair cow 13 14 
Fresh bologna bulls -13 14 
BEEF CUTS 
Western. . 

DS MMe vcvcveevsssios 23 24 21 @23 
BP Se iaeseovcéicdeses 20 21 20 21 
WO, B FeeWe.ccccvcccecess 19 19 @20 
PD Re ccccccecessse 32 36 36 @40 
Me. FB WEN. cccccccdiocces 32 30 @35 
BW BD MRe ccs cevceveces 24 29 
No. 1 hinds and ribs..... 20 21 21 @24 
No. 2 hinds and ribs..... 18 19 19 21 
No. 1 rounds............. 17 @17 
No. 2 rounds 16 p16 
No. 3 rounds 215 
No. 1 chucks p15 
No. 2 chucks @14 

8 chucks....... 213 
City dressed bo 18% @14% 
Rolls, reg. 4@6 = -. 18 
Rolls, reg. 6@S8 Ibs. av. 23 25 
Tenderloins, 4@6 Ibs. av. -50 60 
Tenderloins, 5@6 Ibs. av. 50 60 
Shoulder clods ......... -16 18 








Genuine spring lambs, good............ 164er" 
Genuine spring lambs, good to medium. .15% isi? 
Genuine spring lambs, medium....... ee ener 
GE SD neccdesciescesanee eeueweens 9 11 
SL IU 2.0.0.) se tenes bee Kecedceess 7 @9 


DRESSED HOGS 


Hogs, good and =x (110-140 Ibs.) 


head on; leaf fat in..............- $ 9.00@ 9.25 
Pigs, small lots te0- 110 Ibs.) 
head on; leaf fat in............... 10.00@11.00 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs...11 12 
Shoulders, Western, 10@12 Ibs. av......10 12 
Butts, regular, Western............... 11 12 
Hams, Western, fresh, 10@12 Ibs. av...16 17 


Picnics, Western, fresh, 8 Ibs. av....11 12 
Pork trimmings, extra lean............. 13% 4 
Pork trimmings, regular, 50% lean..... 7 7 
BpAreribe ..cccccccccccesse eeccccccocce @ 10 
Cooked hams, choice, skin on, fatted..... 83c 
Cooked hams, choice, skinless, fatted.... 35¢ 


SMOKED MEATS 


Regular hams, 8@10 Ibs. av...........20 21 
Regular hams, 10@12 Ibs. av........ ---19% @20 
Regular hams, 12@14 Ibs. av.......... 718% 19 
Skinned hams, 10@12 Ibs. av........... 20 21 
Skinned hams, 12@14 Ibs. av........... 19 20 
Skinned hams, 16@18 Ibs. av........... 18%@19 
Skinned rr = 320 IDB. BV... ccccccece 18 19 
Picnics, 435 2 pedestnescs oeeeees- 1BKQQ@14% 
Pienics, 6@8 Ibs. av.......-.eseeeeeees 3 14 
City pickled bellies 8@12 Ibs. av......15 16 
Bacon, boneless, Western............+.+ 18 19 
Bacon, boneless, mg peeae voseeees ey 17 18 
Rollettes, 8@10 Ibs. av....... esececeut 18 19 
Beef tongue, light...........ceeeseeees 22 23 
Beef tongue, heavy...... atésereess ceeeeDd QO 


Fresh steer tongues, untrimmed........16c a pound 
Fresh steer tongues, 1. c. trimmed.....28¢ a pound 
Sweetbreads, beef ..... ereccee ++eeeee-30C @ Pound 
Sweetbreads, veal ........... cecccces 70c a pair 
ED nc atc cc bebecsisecnsesecets 12c a pound 
BON BONIS cccccccccccesctsevrss - 4c each 
DCSE 4.é.cunttabh tien éuscubbiowanieien 29¢ a pound 
MEE. Sxctceccbhadepebeonsovessetnwns 16c a pound 
Beef hanging tenders............++e+: 30c¢ a pound 
LAM F210D 2 cvcccccccccescvccccecesscs 12c a pair 
‘ 

BUTCHERS’ FAT 
esa vosceseccecces ORE OSE 
Breast Fat ......ccscccecsces cece 2.50 per cwt. 
Edible Suet ..... Corcccecccscesecece 3.50 per ewt. 
Inedible Suet .............+- oseeee. 3.00 per ewt, 


Prime No. 1 iii a 2.95 38.30 3.35 





Prime No. 2 veals...22 2.65 3.00 3.05 
Buttermilk No. 1.... 2.45 2.80 2.85 
Buttermilk No. 2.... 2.30 2.65 2.70 
Branded gruby ..... 1.25 1.60 1.65 
Number 3 .......... 12 #125 «41.60 = 1.65 
BONES AND HOOFS 
Per ton 
dél’d basis, 


$60.00 
55.00 








Round shins, aoaey 
ght. 





Flat shins, me . e 50.00 
light 45.00 
Hoofs, white 55.00 
black and white striped. 20.00 
PRODUCE MARKETS 
BUTTER. 

Chicago. New York, 

Creamery (92 score)..... 32% @338 


32 
Creamery (90-91 score) ...3114%4@31% 3214 @32% 
Creamery firsts (88-89). ..3014@31% 31 32 








Extra firsts 
Firsts, fresh . 
Standards 


DRESSED POULTRY. 


Chickens, 17-25, frozen.. —_ 24% 23% @24 
tf =e 18% @20 19 21 
48-up, Saaen Suvkveten 19% @20 20% @21 
Fowls, 31-47, fresh....... 15 16 16 17 
48-59, fresh ........... 18 } tH 19 19 
60 and up, fresh....... 19 19% 19 20 
Turkeys, fresh hens...... td 21 22 
Turkeys, fresh toms..... 18% 20 20% 
Dads, BSR .cccccesceve @15 ooseeene 
Geese, fregh ...cccccccee 14 @15 ssewun ovce 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score Jan. 20 to 26: 





January 
20 22 23 24 25 26 
Chicago ..30 30 30% 31 81 32 
N. York. .3 ‘e 2 = 32 82 33 
Boston “i 32% 382 33 
% @83y asay 
Phila. . gin 


33 
@32% aaa aia a8 as @33% 
San Fran.33 34% 
A satel we cia score at 


Chicago: 21% 
: 81 31 
+ ia 31m 82 


House ...30% 
Track ...31 31 31 81% 
Receipts of butter by cities (Ib.—gross wt.): 


This Last —Since Jeneem = 
week. week. 1940. 
Chgo. 2,340,377 2,241,751 12,981,713 16,443,068 
N. eS ork. 3, 552,655 3°51 593,566 16, 815,528 17, 879,1 179 
Boston ..1,201,445 904° 160 5,487,565 029 


5,275, 
Phila. ...1,137,775 1,353,906 5,615,681 4,841,371 
pace 


Total. . .8,282,252 8,093,383 40,900,487 44,438,647 
Cold storage movement (lb.—net wt.): 





In Out Onhand Same day 

Jan. 25 Jan. 25 Jan. 26. last year. 

Chicago ..38,080 330,953 11,670,932 53,885,089 
N. York...38,511 300,568  %,979,649 39,177,953 
Boston 9,344 11,015 317,102 2,746,359 


Phila. ....14,920 7,215 \ 389,625 519,981 
Total....95,855 649,751 20,357,308 
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POLISH STYLE HAM 


Here is a new, mild, unsmoked canned ham—an American- 
made product prepared in the continental style that has been 


texture, and workmanship that has ever been offered to the 


A product of JOHN MORRELL & CO., Ottumwa, lowa 


MORRELL 


One of the finest hams in appearance, taste, 














aa ne 
nem 


THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff Earl McAdams Clayton P. Lee P. G. Gray Co. 
437 W. 13th St. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 

















PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Pluce Chicago, Illinois 














PORK PRODUCTS=SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 





oe 


Rath 
from the Land O’Qrn 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. 


WATERLOO, IOWA 
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Philadelphia Scrapple a Specialty 


ohnJ.Felin&Co., inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 


| KINGANS RELIABLE 


HAMS @ BACON @ LARD @ SAUSAGE 
CANNED MEATS @® OLEOMARGARINE 
CHEESE ® BUTTER ® EGGS @ POULTRY 


A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, Indianapolis 














onsen 





Established 1845 














| FRANK R.. JACKLE 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 
THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 





























Classifed ADVERTISEMENTS | 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special 


rate, $2.00 an inch for each insertion. 


Minimum Space 1 inch, not over 48 words, 


includingwignature or box number. No display. Remittance must be sent with order. 
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Position Wanted 


{| 








Plant Superintendent 


All-around packinghouse superintendent 
with broad experience and at present em- 
ployed, is interested in opportunity in cen- 
tral or far west. Excellent references. Ad- 
dress W-774, THE NATIONAL PROVISION- 
ER, 407 So. Dearborn St., Chicago, II. 





Executive 


Former packing house executive seeks posi- 
tion as office manager, accountant, depart- 
mental profit and loss credits and collection, 
finance, production. Thoroughly experienced. 
Just the man for medium sized packing house. 
Age 37, American, married, will leave the 
city, details upon request, W-797, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn 
St., Chicago, Il. 





Plant Manager 


Can take full charge of all plant op- 
erations; handle sales and office detail 
and show profitable returns in small or 
medium sized plant. Central, Eastern, 
or Southern location. Industrious, ca- 
pable, trustworthy. Good record; good 
references; write for particulars. W-784, 
THE NATIONAL PROVISIONER, 407 
So. Dearborn St., Chicago, III. 





First Class Man 


First class sausagemaker is looking 
for a steady position. Am now residing 
in Minnesota. W-790, THE NA- 
TIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, II. 





Plant Superintendent 


All-around packing house Superintendent 
with practical experience. Special in Sausage 
Department—loaves and specialties. Also in 
curing, smoking and dried beef. Is interested 
in large or medium-size plant. Excellent ref- 
erences. W-791, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 





Broker Now Available 


Interested in accounts for metropolitan 
district. Beef, veal, pork, S.P. pork products 
and provisions, boneless meats, small and 
medium size. East, south and west packers 
carlots and less that have establish trade 
and can furnish good reference, communicate. 
W-792, THB NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, I. 





Sausagemaker 


Positien wanted by sausagemaker capable 
of taking charge of sausage and ham depart- 
ments. Not afraid of work. Excellent ref- 
erences, steady, conscientious, sober and hard 
worker. Chicago preferred. W-793, THE 
NATIONAL PROVISIONER, 407 So. Dear- 
bern St., Chicago, Ill. 
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Sausage Foreman 


Position wanted by experienced, reliable sausage- 
maker who has been all around in the way of sau- 
sage processing for over 20 years. 12 years as fore- 
man. Produce high grade and standard sausage of 
any kind, loaves, specialties, baked and boiled 
hams, slow or fast cure. Sober, steady worker able 
to run any plant and supervise help. Would con- 
sider some investment. W-789, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 





Manager 


Position wanted as manager of small pack- 
ing house or cold storage locker doing com- 
lete meat service. Competent in handling 
abor and all operations. 18 years practical 
experience in all branches of packing house, 
two year experience in locker plant manage- 
ment. W-794, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, Ill. 


Men Wanted 








Business Opportunities 








For Rent 


Providence, R. I.—345 Canal St.—BUILD- 
ING—in heart of wholesale Beef District, two 
floors and basement. On main floor, store is 
fully equipped with refrigerator tracks, ice 
machine, piping, ete. Second floor has five 
large rooms suitable for office and storage, 
Basement has refrigerator with track and 
built in cement pickling vats. This building 
has been occupied for the past 25 years by the 
Eastern Beef Co. Will rent reasonable—won- 
derful opportunity for hog cutting in Provi- 
dence. Write John E. Martin, 213 Canal St., 
Providence, R. I. 











Wanted 
Man with packinghouse sales expe- 
rience for brokerage connection. Give 
full details in first letter. W-799, THE 
NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill. 





Oleomargarine Plant Manager 


Manager, experienced to take complete 
charge of laboratory, milk room and manu- 
facturing facilities of oleomargarine plant. 
Know maintenance. ~Handle men. Technical 
training preferred. Give full particulars of 
experience, ee and references in er: 
W-755. THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, IL 





Salesmen Wanted 


Openings still available in East and South 
for salesmen acquainted with sausage manu- 
facturing trade to sell large volume item. 
Address W-796, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, Il. 





Sales Promotion Manager 

Wanted—Sales Promotion Manager expe- 
rienced in beef, pork, and sausage sales work 
and capable of efficiently controlling and man- 
aging complete sales organization in medium 
sized plant. Address letter containing all de- 
tails to W-798, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, Ill. 








Equipment Wanted 








Rendering Machinery 

Wanted for user, Hydraulic Curb 
Press and Pump} Rotary Dryer; Ket- 
tles; 2-Filters Presses; Evaporator; 
Cooker; Lard Cooling Roll. What have 
ou to offer. W-718, THE NATIONAL 
ROVISIONER, 300 Madison Ave., 
New York City. 


Shop Here 


An advertisement placed in this space will 
bring you that piece of equipment or ma- 
chinery you are in n of—as soon as you 
need it. For details, write THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chi- 
cago, 








Equipment for Sale 








SPECIALS 


1—35-gal. Kneading & Meat Mixing Machine. 
1—Brecht 1000-lb. Meat Mixer. 

1—Brecht Enterprise No. 156 Grinder. 

1—Brecht 18” Filter Press. 

2—Brecht 200-Ib. Stuffers, without tubes. 
1—Hand Operated Fat Cutter. 

2—Ice Breakers or Crushers. 

5—9’x19’ Kevolving Degreasing Percolators. 

1000 Feet Drag or Scraper Conveyor. 

10—Vertical Fertilizer or Tankage Dryers. 

Dopp, Aluminum, Monel Metal, Copper Kettles. 
1—No. 5 Jay Bee Model T Hammer Mill. 

Boilers, Generator Sets, Power Plant Equip. 

Send for ‘Consolidated News’’ listing our large 
stock. Send us your inquiries—we desire to serve 
you. We buy and sell from a single item to 8 
complete plant. What have you for sale? 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City 





The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, ete. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, Ill. 





Used Equipment For Sale 
1 Standard Elec. Artery Pump......... $35 
1 U. S. Blec. Meat Slicer.............-- $60 
50 Ham and Picnic Trees......... each, $1.50 
6 36-in. Sausage Trees...........+- each, $6 
2H. P. Enterprise Grinder............ $100 


Also Enterprise No. 156 and No. 62 grinders, 
100-lb. Randall Stuffer, 100-lb. Buffalo Silent 
Cutter, Sausage Table, Barrel Truck, Ham 
Boilers, Cooking tanks, Kettles, ete. 
CHAS. ABRAMS 
1422 S. 5th St. 
Philadelphia, Penna. 


Sag. 5176 





Casings 
Best Australian Sheep Casings—All 
grades. Write to Ameriean Casing 
Company, Inc., Security \Buildinag, Dav- 
enport, Iowa. 
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Main Office and Packing Plant 
Austin, Minnesota 









BICZYJA 


(Pronounced BE-CHI-YA) 
— AND — 
PRONOUNCED 


The finest Polish-Style 
Ham on the market to- 
day, by hundreds of sat- 
isfied Tobin customers! 


THE TOBIN PACKING CO., INC. 


FORT DODGE, IOWA 


ilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 
Lambs and Calves 
U. S. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 


Liberty 
ALIS 321 Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 


































THE 


CASING HOUSE 
Berartn. Levis Co., inc. 


ESTABLISHED 1682 


MEW YORK 
BUENOS AIRES 


CHICAGO LONDON 
AUSTRALIA WELLINGTON 
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HONEY BRAND 


Bacon 


= aioe! 





HYGRADE’S 
Original West 
Virginia Cured Ham 


5 
Keaady to Serve 


CONSULT US BEFORE 


YOU BUY OR 
HYGRADE’S re 
Netorl esings : 
Domestic and Foreign 
HYGRADE’S Connections 
Beef - Veal Invited! 


Melle 23 Pork 





HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 








| HUNTER PACKING COMPANY 


East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF AND PROVISIONS 





























Superior Packing Co. 
Price Quality Service 


Chicago St. Paul 








DRESSED BEEF 
BONELESS BEEF and VEAL 
Carlots Barrel Lots 
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ADELMANN HAM BOILERS 


The favorite of ham makers everywhere ! 


It's the ADELMANN results-in-operation 
that keep ham makers from coast to coast 
“sold” on Adelmann Ham Boilers. They're 
simple to operate, easy to handle, of rugged 
construction, designed for long service. Ellip- 
tical springs close aitch-bone cavity firmly, 
the non-tilting, self-sealing cover retains ham 
juices, shrinkage and operating time are greatly 
reduced. Made of Cast Aluminum, Tinned Steel, 
Monel Metal, and Nirosta 
(Stainless) Steel, the most 
complete line available. It 
will pay you to investigate 
the Adelmann ham boiler— 
“TheKind YourHam Makers 
Prefer!’ Write! 











i 
HAM BOILER CORPORATION 


Office and Fa ter, N.Y. ¢ Chicago Office-332 


Eur e 


land Representa 








higan Ave 








Sayer §& Gapaay 


356 W. llth St. ‘Nc: New York City 


Producers - Exporters - Importers 


SAUSAGE CASINGS 








Buenos Aires ee rm Tientsin 
London Ocgreyas Istanbul 














AIR CONDITIONING 


SAVES, MONEY for PACKING PLANTS 


bg Air Conditioning Fan Coolers and 
Spray Coolers cut costs of freezing, pre- 
cooling and storage in packing plant applica- 
tions. eir use saves weight and value in 
foods because they prevent the cooling process 
from drying out the products. 

Niagara “No Frost” prevents ice formation on 
coils—gives full time operation at full capacity. 
Completely automatic. 

Representatives in principal cities. Address 
inquiries to 


NIAGARA 
BLOWER COMPANY 


6 E. 45th Street New York City 
Chicago Office: 37 W. Van Buren Street 
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ADVERTISERS 


in this issue of That 


Advanced Engineering Corp........ 42 
Allbright-Nell Co., The..... Third Cover 
American Agricultural Chemical Co. 50 


American Dry Milk Institute........ 51 
Armour and Company............. 12 
Armstrong Cork Co............... 5 
Bemis Bro. Bag Co................ 46 
Cee, A. P.G Ce. ook es cacincn 53 
co Be ee eee 9 
Cincinnati Butchers’ Supply Co..... 34 
Cleveland Cotton Products Co...... 34 
Corn Products Sales Co............ 3 
ee ere 11 
Came Paentr Ce... 0.6. eit 55 
Bemter Builder Co... 6.6 cee ect ces 44 
Fairbanks Morse & Company....... 42 
Felin, John J. & Co., Inc............ 55 
Great Lakes Stamp & Mfg. Co...... 43 
Griffith Laboratories, The.......... 10 
so wk ewe cae eels 58 
Hormel, Geo. A., & Co............; 57 
Hunter Packing Co. .......ccncccce 57 


Hygrade Food Products Corporation. 57 


Institute of American Meat Packers.6, 7 


Se DO. 5. os itcedbindvanbee 55 
Jamison Cold Storage Door Co...... 59 
Jourdan Process Cooker Co......... 45 
eer ee, Ge... . . . ss. oe cee 55 
Kennett-Murray & Co............. 46 
Ee err 55 
Legg, A. C., Packing Co., Inc........ 44 
Bee Ge a, a oss oc 0 « eae 51 
Levi, Berth. & Co., Inc............- 57 
Manaster & Bros., Harry.......... 34 
Mayer, H. J., & Sons Co. ........88 60 
po ee ener 46 


While every precaution is taken to insure accuracy, we © 
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Meyer, H. H. Packing Co........... 55 
Midland Paint & Varnish Co........ 59 
SF ee ee ee ee 36 
Morrell, John, & Co.............4:. 55 
Niagara Blower Co................ 58 
Oppenheimer Casing Co............ 44 
Patent Casing Company............ 55 
Powers Regulator Co............ 32, 33 
Rath Packing Company............ 55 
NU eas Gy cc cer divestedawaed 50 
I is oi wets is 60 ws tg Oe ee 58 
Smith’s Sons Co., John E. .Second Cover 
Staley Mfg. Co., A. E...... First Cover 
Standard Conveyor Co............. 26 
ys ey 18 


Stedman’s Foundry & Machine Wks. 36 
Stevenson Cold Storage Door Co.... 26 


Superior Packing Co.......sccsces 57 
eens Gy Gre ks. Bese asics Fourth Cover 
Taylor Instrument Co............. 8 
RL Le ret 57 
Transparent Package Co......... 23, 24 
Tent, Fi ee, GE kx wens eevee 57 
West Carrollton Parchment Co...... 34 
Wilmington Provision Co.......... 57 
York Ice Machinery Corp.......... 26 


When these firms advertise their equipment, sup- 
plies and services, they bring you news more 
important to you than that contained in your daily 
newspaper. You wouldn't think of missing your 
paper; you shouldn't miss the news these firms bring 
you in their advertisements. Collectively, they tell 
you about late developments that make possible 
better and more efficient ways of conducting all 
your operations. It pays to watch for and study 
their messages. 








Mrantee against the possibility of a change or omission in this index 
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FLOOROSIS 
IS YOUR 
GREATEST 
DANGER 


Floorosis (broken, rutted, 
crumbling cement floors) 
offer more hazards to 
workmen and materials 
than any other plant 
danger. Repair your 
floors now with Cleve- 
O-Cement. 


Cleve-O-Cement, used for years by America’s leading 
plant managers, is different from all other floor patching 
materials. It is not an asphalt composition. Dries flint 
hard overnight. Is unaffected by heat, cold, or even lactic 
acid. Can be applied in coolers without disrupting oper- 
ations. Look to the safety of your floors, then write for FREE 
TRIAL TEST Offer. 


SEND FOR FREE TRIAL TEST OFFER 


The Midland Paint & Varnish Co. 


9121 RENO AVE. CLEVELAND, OHIO 
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| SEE A NEW, IMPROVED 
COLD STORAGE DOOR COMING. 
MODERN PLANTS DEMAND IT— 
JAMISON COLD STORAGE DOOR 
ANY _—_ SUPPLY IT. 





WATCH 
NEXT 





JANIISON- FOR A BETTER S SEAL 










































ON THIS PUBLICITY WITH A 


PRODUCT THAT'S flaw orved to sell / 


You can bet that there will be plenty of women asking for pork sausage 
--- when that big, full-color advertisement reaches the public in the 
Feb. 26 issue of ‘‘LIFE.‘’ 





Yes, plenty of women will buy your pork sausages. But will you hold 
“The Man Whe Knows’ them as steady, loyal customers? That depends largely on one thing— 
flavor! And that’s where we can help you. 


Let our seasoning itself convince you! We have many years’ experience 


compounding special formulas to suit the particular taste of people in 
your locality. Mayer's Special Seasonings are blended with the world's 
choicest natural spices, expertly ground and refined. They help you ob- 
tain that good “‘old-fashioned flavor’ which wins and holds customers. 








“The Man You Know’’ Write us! 


H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 


Canadian Sales Office: 159 Bay St., Toronto Canadian Plant: Windsor, Ontario st 
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Made to Minimize Your 


MEAT TRUCK TROUBLES 





Cross section of wheel 
showing sealed roller 
bearing. 








Nog PWN 


Along with theimportantconstruction details 
listed below, are the Features of Sanitation, 
Durability, Balance and Ease of Operation 
in ANCO Packinghouse Trucks. Remember 


that there is an ANCO Rubber Tired, Roller 
Bearing Truck for every Packinghouse re- 


quirement. 

. CASTER BOLTED TO BRACKET 8. RUBBER TIRED CASTER WHEEL 
. GREASE PIN AXLE 9. NO. 12 GAUGE HOT GALVANIZED BODY 
. BALL BEARING SWIVEL 10. RUBBER TIRED WHEEL 
. BRACKET WELDED TO BODY 1l. ZERK GREASE FITTING 

GREASE RETAINING COLLAR 12. GREASE RETAINING HUB CAP 
. AXLE BRACKET WELDED TO BODY __13. DOUBLE THICK FLANGE 
. COLD ROLLED AXLE 14. REINFORCED CORNER 


Write for new Truck Catalog, No. 46 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 


117 LIGERTY ST. 832 FIRST NATIONAL BANK BLOG. 113 SUTTER STREET 
NEW YORK, N.Y. HOUSTON, TEXAS SAN FRANCISCO, CALIF. 
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VERYDAY language . . . . just four short picture from a supply and quality standpoint. A | 
words, yet when they are spoken an industry _ ready source of supply enables Swift & Company 7 
moves. Powerful? Yes, but putting those words _ to exercise great care in selection for size. Pre 
into the mouth of Mrs. Consumer takes quality. cision grading and sorting means your finished a 


Your brand sausage is more likely to get the product qualifies more ably to return manufacturer . 


call when you use Swift’s Natural Casings, be- and dealer profits when it “hits the street.” « 
cause natural casings alone permit the wide variety Jumbo bologna or cocktail frankfurt; long or 7 
of shapes and sizes housewives want in the short; straight or ring—Swift’s Natural Casings ee 
sausages they buy. are the versatile answer for making Mrs. Consumer | 
Swift’s Natural Casings logically fit into this say, “I'll take some... .” ” 


a3 
a 


Your local Swift & Company salesman will welcome your inquiry. Call him today. 


SWIFT'S Selected CASING 











